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Fist MILK BODIES 


Custom built MURPHY refrigerated milk bodies save 
minutes at every service stop. These proven time bodies 
are real money savers, too . . . giving full-timet@river 
convenience . .. more service stops per truck each day... 

at less cost per stop. No matter what your business calls 

for in delivery . . . check MURPHY first . . . 

and profit with a truck body individually 

tailored to specific route requirements. 

Write, wire, or call 7-1146 for 

free estimates. 


MURPHY BODY WORKS, INC 


310 HERRING AVENUE, WILSON, NORTH CAROLINA 
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Our 38th year 
devoted to serving 
the dairy industry 
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ONLY ONE 
DOOR TO OPEN 


¢ faster pickup and go 
* protects you from the element; | 
* opens everything to easy reach 





exclusive Progress 
overhead door... 





Custom engineered for milk haulers, these farm pickup truck; | 
mean time saved through exclusive PROGRESS design fe,. | 
tures ... plus, rugged construction that insures seven-day-weg | 
trouble-free service. Regardless of your particular require. 

ments, single unit or fleet, try PROGRESS. 


so easy to open: 


a 
New counter-balanced spring a ies a 


: : . | ATRY FARW BULL POE 
action door gives quick, easy 1 P +4 — 
access fo the pump-out com- . 7 " ¥ ‘a 4 
partment. i= yf 
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plus features: 









MANUFACTURING COMPANY 


e Stainless steel cover ---—= ARTHUR, ILLINOIS 
for spring area 
wa iL 


=k 


e Stainless steel cover —--~-.— 
for motor compartment 





Write for free issues of 


* Stainless steel strip ~---- “The Connecting Link”... 


for bumper and 
hose protection 
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United Press International asked 100 leading dairymen... 


What were the immediate’ e 
in your plant and among) y 


“In general, a more efficient 


operation was achieved. SE 
There was less lost motion cor 
and because of a standard Int 
size container and case, ST 
space needs were conserved. 

This space saved on delivery cu 
trucks and time saved due to “cr 
easier delivery operations oh 


allowed us to increase our 
loads between 20 to 30% 
depending on the miles 
traveled” 

Mr. James R. Swaner, 


President, Home Town Dairies, 
Iowa City, Iowa. 


The above comment is typical, and 
one of many from a business news 
report on 100 standardized milk 
packaging plants, conducted by 
United Press International. 





————————— 


v4 is the new standard of milk packaging | Fe 
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effects of the conversion 
your driver salesmen? 


from coast to coast by United Press 


SEE “CROSSROADS” ...a candid motion picture featuring interviews 
ion conducted in dairymen’s offices 

ird International. Hear directly from industry leaders on the results of 
sili STANDARDIZED MILK PACKAGING...how it affects profits... 
ivery, customer relations... employee relations, ete. 

ueto’ “CROSSROADS” is vital to your business planning. See it with no 
pn obligation by filling in the coupon below. 

fo 


( 


100 
port 








1g around the world 
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Excerpts from United Press International interviews with 


dairymen are also available in this business news re- 
entitled “Crossroads.” 


Pure-Pak Division 
EX-CELL-O CORPORATION 
1200 Oakman Boulevard 
Dept. C-9, Detroit 32, Mich. 





mat: 
Y,-PT. THRU %-GAL. PLUS GAL. BI-PAK 


Gentlemen: I would like to see the United Press International busi- 
ness report on the dairy industry .. .““CROSSROADS.” 
CT] Please have a Pure-Pak representative call to show 
““Crossroads.”’ 
CT] | have 16-mm., sound motion picture equipment and would 
like to borrow a print of ‘“‘Crossroads.”’ 


C | would like copies of the printed booklet, ‘“‘“Crossroads.”’ 








Position 





Dairy___ 





City 











If a market for bulk milk coolers is developing in your 
area, you should know about Sunset. Only Sunset has a 
Bulk Milk Cooling Program that benefits everyone. . . 
producers, haulers, processors. Result: More profitable 
sales, more satisfied customers. Check the Sunset ad- 
vantages listed below. Remember, Sunset gives you 
more to sell. 


Sunset is easy to sell: Sunset Bulk Milk Coolers set the 
pace for the industry. Farmers know them, respect 
them. Sunset gives lowest cooling costs, precision manu- 
facturing, trouble-free operation. Aggressive advertising 
constantly reminds farmers of these advantages... 
pre-sells them on Sunset. 


Sunset is easy to service: Famous Whirlpool Engineer- 
ing keeps controls simple, important parts easy to 
replace or repair. Installation is easy, too. That’s why 
Sunset Coolers are the favorite of refrigeration men... 
why Sunset Dealers have few service calls. 


5unset’s deal is hard to beat: When you sell Sunset, you 
are selling the leader. Yet Sunset Coolers are competi- 


tively priced. \ j 
ve YL 
SUNSET 








MILK COOLER 











(O} 


with “POSITIVE REFRIGERANT CONTROL” 


SUNSET EQUIPMENT CO. 
P.O. BOX 3536-18/ST. PAUL 1. MINNESOTA 





Everyone Benefits...Everyone’s Happy with 
the SUNSET Bulk Milk Cooler Program 







And when you sell Sunset, you get help . . . free factory 
training, direct sales assistance from Sunset sales repre- 
sentatives, inquiries produced by Sunset’s national 
advertising. Sunset does everything possible to help 
you make money. 

For full details on how you can become a Sunset 
Dealer, write to the address below. Do it today. 


STRONG SELLING HELP: Here are just a Ai, a 
few of the selling helps available free to k NSE == | | 
Sunset Dealers: Reprints of national ads, a 

direct mail pieces, envelope stuffers, ad a 


mats, radio commercials, sound strip film, 
and the big Sunset Profit Book that 
tells prospects everything they need to i 
know about profitable bulk milk cooling. ping 








EGG 
COOLERS 


Egg Coolers... Cabinets —Walk-ins—Plug-in Units 
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(ver 85 Dairies Report to 
The Man With The Lily Plan 


‘| ABOUT TREMENDOUS SUCCESS 


OF NEW PLASTIC LID! 





EQWVIVA 
TO 1€ 


HIPPED CREAMED 
COTTAGE 
CHEESE 





Write No. 9 on Reader Service Card 








September, 1959 





Since its introduction a short time ago, the new Lily* 
Opaque Overall Plastic Cover for Nestrite* containers 
has been adopted for use by over 85 top dairies. Why has 
this cover met with such unusual success? Because of 
these nine packaging features never before available in 
a single closure: 

1) Sturdy construction. 2) Dimensional stability. 3) 
Positive closure. 4) Economy. 5) Resistance to moisture 
vapor and water. This cover will not absorb whey or juice, 
will withstand wet icing, will not soften. 6) Lily’s Opaque 
Overall Plastic Cover needs no hook opener. It’s easy to 
remove at home; simple to reclose. 7) The new lid’s 
whiter surface adds extra sparkle to printing. 8) Stays 
clean and sanitary... top 
and bottom. 9) Permits effi- 
cient, automatic capping. 

For free samples and 


; Lily-Tulip Cup Corporation 
- Dept. AMR-9, 122 East 42nd Street 
New York 17, New York 





© Please send me eo f the Lily ° 
further information, just : Opeave Overa!\ Pia: ver, and further : 
fill out this coupon. 
#T.M. Reg. U.S. Pat. Off 
9 
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( Doesn't he know... | +«.foam ig eliminated { — ...in modern centrifugals? . 
: ape ll 





Simpler 
_ Operation,  —~ 
too ! 


Nobody told him about 


De Laval’s "AIR-TIGHT™”| | 
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What's the Big Deal 
about “Air-Tight*? 


They're the only centrifuge that offers completely foam- 
less operation. (And De Laval is the only company that 
makes them!) Tests on the same feed milk proved that 
cream from a De Laval “Air-Tight” contained less than 
1% entrained air; the best another make could do was 
4% air entrainment. And air causes foam. 








DE LAVAL SERIES 400 “AIR-TIGHT’ CENTRIFUGE 


AS ls “Foamless” 
VY all that important? 


You bet it is! Cream with foam “oils off,” causes butter- 
fat loss in churning and is inclined to rancidity. It is also 
subject to higher mechanical loss... sticking to pipes, 
vats and pumps, and “burn on” in plate heat exchangers 
and processing vats. Foam shows that milk is being sub- 
jected to a whipping action in the centrifuge. Foam 
causes fat loss in separation; as foam increases, skim- 
ming efficiency decreases. 





What about Seal Replacement? 


The only way to get “Air-Tight” operation is through 
the use of mechanical seals. Though mechanical seals 
wear, their replacement cost is negligible compared to 
the high cost of labor, adjustment and maintenance re- 
quired by multiple-control, hard-to-balance centrifugals. 
Butterfat is also saved since the single Cream Control 
Valve means you get immediate, proper cream output 
with no waste. 


‘S) What about cost? 


Best of all! De Laval “Air-Tight” Centrifugals are as 
much as 3¢ per pound capacity lower in price than other 
makes. That’s the initial investment. In terms of opera- 
tion, maintenance, and efficiency, the simpler controls, 
high efficiencies and product savings all add up to fur- 
ther and continuing savings. 





FOR EVERY NEED... EVERY CAPACITY! 


Choose from thirty-four models! There’s a De Laval 
“Air-Tight” centrifuge for every need, every capacity. 
For hot or cold milk separation, for clarification . . . 
De Laval has installed more than 11,000 “Air-Tights” in 
milk plants throughout the country. Consider the facts. 
You, too, will find De Laval “Air-Tights” your first 
choice . . . the centrifuge more milk processors buy than 
all other makes combined. 

For Further Information Contact Your Nearby 
De Laval Distributor or Write To De Laval. 


CENTRIFUGALS 





THE DE LAVAL SEPARATOR COMPANY Dept. AM-9 
Poughkeepsie, New York 

5724 N. Pulaski, Chicago 46, Illinois 

DE LAVAL PACIFIC COMPANY Dept. AM-9 

201 E. Millbrae Avenue, Millbrae, California 
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NOW! 
hem rene OO masleyae 


when you 


Start trucking on air and payloads can step up as 
much as one full ton per unit! New AIRIDE air- 
springs by Firestone for truck tractors and trailers 
now make it practical to cut gross vehicle weights with 
improved cargo safety. AIRIDE, the large-capacity, 
round-type airspring, has been fleet-tested and proved 
over 750 million road miles. 


Because AIRIDE airsprings prevent road shock from 
reaching the tank, whether loaded or empty, its life 
is greatly increased. In addition, it can be built lighter 
for extra payload capacity. 


payload profit pounds 


PUT THE PAIR ON AIR 





AIRIDE airsprings lower damage claims, cut driver 
fatigue, maintenance expense and tire wear like | 
never before. For more payload capacity with less | 
operating cost, put the pair—both truck tractors and | 
trailers—on air! Get full 
details with Firestone’s 
free AIRIDE booklet 
today. Please write 
Firestone Industrial  iiditiad 

Proved by fleet operators and inter- 


: ; city buses through years of service... 
Noblesville, Indiana. totaling over 750 million road miles! 


Products Company, 


: “AIRSPRINGS for truck tractors and trailers by | ; restone 






Copyright 1959, The Firestone Tire & Rubber Company 
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The package she prefers 


pw ia 





ee 


The quantity she wants 


= ani 2 OM 


The lowest pri ce possible 





Make sure she gets all three—with Duraglas® Multiple Quarts 


Mrs. Housewire is assured of all three 
when milk is packaged in Duraglas Mul- 
tiple Quart Containers. 


_ More and more housewives are demand- 
ing economical multiple-quart containers 
~in store or for home delivery. 


Ford Sammis & Company’s “National 
Survey of Housewives” proved that glass 
is preferred almost 4 to 1 for home deliv- 


Write No. 13 on Reader Service Card 


ery. And for store-bought milk this prefer- 
ence has increased 14% since 1954. 


Multiple Quarts attract the housewife 
as a better bargain and actually save her 
money. They save on storage space and 
are easy to return. Demand for this pack- 
aging has increased to where over 50% of 
fluid milk is sold in multiple quarts. 


Because of the high trippage of Dura- 


DURAGLAS CONTAINERS 


AN () PRODUCT 


glas Multiple Quart Containers, the saving 
in container costs (in stores when deposit 
is obtained) may be passed directly to the 
consumer. Such saving makes your prod- 
uct more competitive and more attractive 
to the housewife’s budget. 


For complete information, call your 
nearby Owens-Illinois office, or write to 
Owens-Illinois, Toledo 1, Ohio. 


Owens-ILLINOIs 


GENERAL OFFICES »« TOLEDO 1, OHIO 
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ANNED PROMOTION 

TO BUILD AND HOLD | 
PREMIUM MILK SALES 


7 
CAMPAIGN 10: 


| matt started 
2. Win new customers aN ) 
C \))) - be ce ; os yon || 


3. Keep customers sold 08 eo 8 WO 
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RPREMIUM MILK SALES! 


















“ONLY FROM VITEX CAN YOU GET SUCH PROVEN, 
PROFITABLE AIDS. ONLY YOUR VITEX 
REPRESENTATIVE CAN GIVE YOU EXPERT HELP 


® BE THE FIRST TO SEE THIS PROMOTION 
V TEX Fill in and mail this coupon 


LABORATORIES 


Vitex Laboratories, 60 Park Place, Newark, N. J. 


Please show me the Vitex Promotional Program 































| 

| 

| 

| 

| 

| 

Nam | 

A Division of NOPCO CHEMICAL COMPANY _ 
iry 

General Offices: ; 

60 Park Place, Newark, N.J. Address | 

Plants: | 

Harrison, N.J. City ___Zone___State__ | 

® Richmond, Calif. ! 
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Sad Sam is a Super Salesman . 


CORPORATION 


General Offices: 4830 South Christiana Ave., Chicago 32, Ill. 


Telephone: Virginia 7-2700 





...and he can help you sell more 


Sam may look sad—but he is full of dynamite when he gos [BU 
to work for you. He is asmall—but important part of a complete met 


merchandising program that can help you and your men set 


EGGNOG! 


new highs on your Eggnog sales. 


If you really want to push up your Eggnog figures, you owe it 





Write No. 










gan 
pro 


to yourself and your organization at least to look over the 


Krim-Ko Eggnog program for the coming season. Costs you 


nothing to look—and it can mean a good deal to you. Send . 


the coupon—or wire or phone collect for someone to show | — 


you the full story. 





one Ge ee ee ee ee ee ee ee ee oy 


KRIM-CO CORPORATION 
4830 S. Christiana Ave., Chicago 32, Ill. 


Gentlemen: 


Without any obligations—send me full details on your new Eggnog 
Program and Sad Sam. 


Name- sia 


Dairy__- 


CS ; ; ™ 


RN ictareceiincceinceiiicie nana siaciinaanicaticiniain State 
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“1A with the NEW 
“CUSHION GRIP HANDLES 


promote 
Dairy Product Sales 
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FOR 
GLASS & PAPER MILK CONTAINERS 

Mat te twats | Pert 

4s 4 Sq. Qt. Glass Bottles 10 7 Ibs. 

6S |6 Sq. Qt. Glass Bottles 6 6 Ibs. 
as 8 Sq. Qt. Glass Bottles 6 7%, tbs. 

aR 4 Rd. Qt. Glass Bottles 10 8 Ibs. 

LIGHT WEIGHT 2-Y_ SR| 2 Sq. or Rd. 2 Gal. Glass Bottles 10 7 Ibs 
STURDY 4-Y% SR| 4 Sq. or Rd. Y2 Gal. Glass Bottles} 6 |7% Ibs. 
ALL WELDED 2-%O|2 Oblong 2 Gal. Glass Bottles 10 7 Ibs. 
CONVENIENT 4-%,0}|4 Oblong 1 Gal. Glass Bottles 6 7% Ibs. 

HANDY 

EASY TO CARRY 4 P | 4 Sq. Qt. Paper Cartons 15 8%, Ibs 
RUST PROOF 6P 6 Sq. Qt. Paper Cartons 10 8% Ibs 
page gaa 8P | 8 Sq. Qt. Paper Cartons 8 | 9% Ibs 
ATTRACTIVE 2-%, p| 2 Sq. Y2 Gal. Paper Cartons 15 8%, Ibs 
4-Y%. p | 4 Sq. VY Gal. Paper Cartons 8 7 Ibs. 














THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue ° Cleveland 13, Ohio 
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U.S.P. LIQUID PETROLATUM SPRAY 


G.S.P. UNITED STATES PHARMACEUTICAL STANDARDS 


SANITARY —PURE 
ODORLESS —TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 





This Fine Mist-like AKYNES-SPRAY 
should be used to lubricate: 
SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
~ THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - - - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 


®.5.9. oui? use of the finger method may entirely destroy 


"Meovatum sree 3 - z 
previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 
4180 Lorain Ave. @ Cleveland 13, Ohio 
ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY BASKETS 
SMAP-TITE NEOPRENE GASKETS + MEOPREME COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 

Write No. 17b on Reader Service Card 


THE HAYNES:SPRAY THIN FILM LUBRI 
CANT HAS HUNDREDS OF APPLICATIONS 
WH HOME & INDUSTRY 
Z PACKED 6-12 oz. CANS PER CARTON 
\ SHIPPING WEIGHT —7 LBS. 









A SANITARY PLASTIC TYPE 
SOLID FILM LUBRICANT 


FORMULATED FROM USP. LIQUID PETROLATUM 
AND OTHER APPROVED INGREDIENTS 


(Laboratory Controlled) 


SANITARY +» NON-T 
ODORLESS + TASTELESS 


AND PROCESS PHARMACEUTICALLY ACCEPTABLE 
o 


u 
PATENTE 


CONTAINS NO ANIMAL OR VEGETABLE FATS 
ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 


"Pat ine 
Alte Forergn Porents 


—_ 
Labi Film 
should be used to lubricate 


™ Separator Bowl Threads 

™ Pure-Pak Slides & Pistons 

= Pump & Freezer Rotary Seals 

™ Homogenizer Pistons 

™ Sanitary Plug Valves 

= Valves, Pistons & Slides of Ice 
Cream, Cottage Cheese, Sour 
Cream and Paper Bottle Fillers, 
Stainless Steel Threads and 

Mating S. S. Surfaces 

™ and for all other Sanitary 
Machine Parts which are 
cleaned daily. 


CONTAMINATE OR TAINT WHEN IN CONTACT 
WITH FOOD PRODUCTS. 


Haynes LabiFilm Sanitary Spray 
Lubricant is entirely new and dif- 
erent. Designed especially for 
applications where a heavy duty 
sanitary lubricant is required. 


Labi Film is a high polymer lu- 
bricant and contains no soap, 
metals, solid petrolatum, silicones 
nor toxic additives. 


Provides a _ clinging protective 
coating for vital metal parts such 
as slides, bearings and other lu- 
bricated surfaces despite moisture. 


PACKED 6— 16 OZ. CANS PER CARTON. 


THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue + 





Cleveland 13, Ohio 
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MOLDED TO 
PRECISION STANDARDS 


R 


“FORM-FIT’ WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


al 


DURABLE 


GLOSSY SURFACE 


>» LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAPTITE Adcantages 


Tight joints, no leaks, no shrinkage 







Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 


Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 
Odorless, polished surfaces, easily cleaned 
Withstand sterilization Long life, use over and over 


Available for 1”, 1%", 2”, 2%" and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 









4180 Lorain Avenue «+ Cleveland 13, Ohio 
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“FLEX-0-MEC" 
COIN CHANGER 


Vet ot -] 0} t- 

1¢ > 5¢ -10¢ - 25¢ 
Tam- lab ae-t-1e 1 el -Jaler—) 
faat-1,¢-1-Medat-lale l= 


Tal ol-Jalal(-y-) 
Talo Mallet. ¢-11-] 








The 8200 “Flex-O-Mec” coin changer- 
accumulator is the only changer that 
satisfies every need. With fingertip ease, 
you can set any sale price from 1¢ to 
$1.25, in 1¢ increments. No price change 





kits. ..no extra parts are necessary. 
Saves time and money. Even inex- 





perienced routemen can make price 
changes easily, quickly ... on the spot! 
Write today! 
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| Now Hear This! 


a 


LACTOSE AND THE FOOD ADDITIVES 
AMENDMENT 


Dear Mr. Myrick: 








I presume that important governmental infor- 
mation is usually submitted to you in the form of 
official news releases. However, we considered the 
attached to be of such significance that we wanted 
to call it to your personal attention. You will note 
that it is of equal importance to all lactose producers. 

Sincerely yours, 
Wisconsin 

The letter referred to as “the attached” follows: 
Dear Sir: 

This is in response to your letter of April 21, 


1959 in which you discuss the status of lactose 
under the Food Additives Amendment. 


Your interpretation that we regard lactose (milk 
sugar) to be generally recognized as safe and that 
we did not list it because it is common food ingredi- 
ent is quite correct. We do not regard lactose to 
be subject to the clearance provisions of the Food 
Additives Amendment. 

Sincerely yours, 

Arthur A. Checchi 
Assistant to the Deputy 
Commissioner, Food and 
Drug Administration 


We requested Dr. R. F. Holland, Head of 
the Department of Dairy Industry at Cornell 
and one of our regular contributors to com- 
ment on lactose. Dr. Holland’s observations are 
printed below. 

The Food and Drug Administration of the 
Department of Health, Education, and Welfare of 
the Federal government has issued a letter stating 
that lactose (milk sugar) is generally recognized as 
a safe food and that they do not list it among the 
food additives because it is a common ingredient. 

This conclusion by the Food and Drug Ad- 
ministration is certainly a logical one. Lactose is a 
fine food item in itself and is the most abundant 
solid in milk making up approximately five per cent 
of this product. Cows in the United States produce 
more than 5,000,000,000 pounds of milk sugar annu- 
ally. About one-half of this total product is now 
used for human food by those consuming milk and 
its products. 


Some of the lactose of milk is converted into 
pure sugar or lactic acid. Much more could be pro- 
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duced if a market were available. It is our belief 
that such a market could be developed if the public 
were fully aware of the value of milk sugar in 
nutrition. At the present time the price is high in 
comparison with cane sugar, but this could un- 
doubtedly be reduced if sufficient demand were 
present. 


Pure lactose perhaps finds its greatest use in 
modifying cows’ milk for infant feeding and in baby 
food formulas. It assists in calcium metabolism in 
conjunction with Vitamin D and builds stronger 
bones and firmer flesh than is the case with cane 
sugar. Lactose is also helpful in cases of autointoxi- 
cation in adults and some people find their health 
improved when it is substituted for cane sugar. 

Pure lactose is also used as a filler for pills, 
and at one time large quantities were utilized in the 
production of penicillin. This latter market, however, 
has practically ceased to exist. 

Lactose should be promoted as a food product 
and the public should be educated to its advantages. 


R. F. H. 
® 
“FOR THE BENEFIT OF ALL” 


Gentlemen: 

I would like to have a reprint of an article 
which was in the March 1952 issue of American 
Milk Review entitled “For the Benefit of All,” by 
Norman Myrick. 

New York 


One never knows when past words are 
going to come to life in this business. “For The 
Benefit of All,” written seven years ago was the 
story of Twin Pines Dairy in Detroit, one of the 
great dairy operations and one of the great 
dairy stories of our time. 


LIGHTER LOADS 
Dear Editor: 

We are considering the use of new light weight 
equipment in transporting our products which would 
give us a much lighter weight load but at the same 
time not decreasing the pay load. We feel there 
would be definite savings in our truck costs by 
carrying lighter loads such as gasoline consumption, 
tire wear, etc.; but we are not sure how to estab- 
lish these savings. 

If you have had any studies made along this 
line, we would appreciate your comments or sug- 
gestions as to how we could go about establishing 
savings. 

Massachusetts 


We have asked Henry Jennings, author of 
our “Truck Talk” feature, to comment on this 


problem in an early issue. 
Write Nos. 18b-c on Reader Service Card — 
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Holds two three-gallon cans—12 to 24 quarts. Self- 
contained, refrigerated and plugs in anywhere. 
Aytomatically keeps milk at constant 35 degrees F. 
Compartment for cream, butter and other refrigerat- 
ed products. An extra refrigerator. Fits on counter-top, 
lon special Norris stand, or can be wall mounted. Only 
3154" high, 262” wide, 17%” deep. 
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Norris Refrigerated Dispensers sell more milk 
because they serve better and tastier milk! Milk 
is served cold .. . as it should be. . . and 

aerated to bring out the true deliciousness of 
fresh milk. A Norris Dispenser is your constant 
salesman— your on-the-spot merchandiser. Built 
of stainless steel inside and out to 3A Sanitary 
Standards, and utilizing the famous Tecumseh 
compressor, Norris Refrigerated Dispensers 
provide many years of trouble-free service—and 
sell more milk and tastier milk for you—day in 
and day out. After more than 10 years, over 

95 per cent of Norris Dispensers are still in use! 


—aaal 










olds two five-gallon cans of milk and a three-quart 
r. 39%" high, 27” wide, 20%” deep. Creamer 
also available in Super series as N-10 Super CM. 










Holds two five gallon cans. 
Sliding glass panels open to 
five 7” shelves. 40%” high, 
277%" wide, 21%” deep. 





NORRIS 





> He AJL 8 


available: 


Stand for N-15 Dispensers. 33” 
high, 36%” wide, 15%” deep. = 


N-10 
DISPENSER STAND 
Heavy gauge aluminum with 
sliding, removable top tray. Fits 
all N-10 Dispensers. 33” high, 
25%" wide, 15%” deep. Also 











DISPENSERS, INC. 


2720 LYNDALE AVENUE SOUTH 
MINNEAPOLIS 8, MINNESOTA 
























-15 REFRIGERATED 
i STORAGE 
STAND 











Stainless steel. Holds three 
five gallon cans. 344%” | 
high, 39%” wide, 24” 
deep. Also available: 
N-10 Refrigerated Stor- | 







age Stand—Holds two 
five gallon cans. 34%” 
high, 29%” wide, 24” 
deep. 
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N-15 Dispenser 
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The First Six Months of 1959 


The first six months of 1959 have been 
reasonably encouraging months for milk dis- 
tributors of all sizes. From the National 
Dairy Products Corporation down to the six- 
and seven-route milk businesses the experi- 
ence generally has been one of sound, profit- 
able operation. Although there have been 
scattered price wars, their frequency and 
intensity have been considerably less than 
in previous months. Prices have held up 
fairly well and all of the gains have not been 
absorbed by increased labor costs or higher 
producer prices. While the millennium has 
not yet arrived the industry does not appear 
to be in danger of coming apart at the seams. 


Significant Developments 


The competitive problem continues to 
be the number one issue in the dairy indus- 
try. Three very significant developments 
have emphasized the importance of this 
question in industry thinking during the first 
half of the year. These three were: the de- 
cision of the Kansas Supreme court handed 
down in May; a decision by a Federal Trade 
Commission Hearing Examiner in the famed 
Ice Cream Cases, handed down on June 29; 
and the continuing activities of the Dairy 
Sub-committee of the House Small Business 
Committee. 


The Kansas Court ruled that two sec- 
tions of the State’s Dairy Products Unfair 
Trade Practices Act, dealing with sales of 
dairy products below cost, were unconsti- 
tutional. The FTC decision exonerated nine 
large national and regional dairy distributors 
from charges of unfair trade practices and, 
in effect, said that those practices which are 
confounding the entire dairy industry are 
not, on the basis of evidence presented, un- 
lawful. The Dairy Subcommittee, usually 
referred to as the Steed Committee, made 
an interim report to the House in which it 
stated its intention to continue investigation 
of competitive conditions through the device 
of hearings in disturbed markets. Its most 


spectacular session was in Denver, Colorado 
on August 17. A price war that had run its 
violent course from June 25 to August 1 was 
the subject of the Committee’s investigation. 

In sharp and rather surprising contrast 
to the implied picture of imminent disaster 
which these hearings, decisions and investi- 
gations suggest, are the reports of good earn- 
ings that we have received from all parts of 
the nation. Excepting such markets as Den- 
ver where the attrition of price competition 
has probably devoured the profit margin, the 
information we have received from a wide 
variety of sources both geographically and 
according to business structure tells of tran- 
quil markets and mild but encouraging 
profits. Indeed, we find—in enough instances 
to make it worth reporting — that medium 
sized independents in good markets are do- 
ing better than their larger competitors 
when it comes down to earnings. 


Big Business— Small Profits 


Pet Milk Company reported net earn- 
ings of $1,358,877 on sales totalling $91,186,- 
339. National Dairy, preening itself over its 
achievement in racking up record sales, earn- 
ings, product shipments and dividend pay- 
ments, came to the half way mark with net 
earnings of $23,592,000 from total sales in 
the United States and Canada of $738,793,- 
000. Foremost reported $214,798,671 net 
sales with a net profit of $5,031,872. Beatrice 
had a new high in sales of $99,746,537 and 
net earnings of $1,610,788. Each of these 
companies had greater sales than in the 
same period a year ago. Each one had bet- 
ter earnings. In each instance, however, the 
percentage of profit to volume was definitely 
on the modest side. The Beatrice net, for 
example, was less than 2 per cent. Foremost 
was only slightly more than 2 per cent and 
National Dairy Products Corporation a hair 
over 3 per cent. 


We do not have published figures on 
(Please Turn to Page 150) 
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Kieckhefer-Eddy Division, 

oat Weyerhaeuser Timber Company 

nna began operation under a new 

name on September 1, 1959. The 

parent company has eliminated 

new cormnpanhy name... the word timber from its corpo- 

rate name and is now identified 

as Weyerhaeuser Company. 

Serving your requirements will 

be the Milk Carton Division of 
Weyerhaeuser Company. 
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*TM REG. EX-CELL-O CORP. 
n- 
36,- 
its 
m- 
ae The name and look are new but the ultimate - 
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“a in quality control standards from the Weyer- \ ; 
s is milk cartons 
33,- haeuser tree farms aA finished . We look forward to seeing you at the 
net remain the same. This outstanding product 1959 Milk Industry Foundation and 
ice j i ica’ International Association of Ice 
ioe service is provided to America s most successful eteg uae ea arom ager 
ind dairies by eleven strategically located plants. Miami, Florida, on October 5, 1959. 
ese Each is geared for fast design, unfaltering per- 
the formance and accurate inventory controls. For 
et- dependability, quality and service every step 
the of the way, call on the Weyerhaeuser repre- 
ely sentative in your area. 
for 
ost 
nd aie 
air Weyerhaeuser Company Milk Carton Division 
on Whittier, California ©® Jacksonville, Florida * Carpentersville, Illinois © Seymour, Indiana * Three Rivers, Michigan 
Hastings, Nebraska * Camden, N. J. * Harmony, Pennsylvania * Garland, Texas * Salt Lake City, Utah * Vancouver, Wash. 
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“Our Sth Wilson Cooler”.. W HY ? 


“We’ve had good luck with Wilson Bulk Coolers,” reports 
Mr. J. W. Tans, Janesville, Wis. ‘““Never lost a tank of milk ICE-BANK or DIRECT-EXPANSION... 
yet ... even when our barn burned down last year to which WILSON HAS THE BEST OF BOTH! 
the milkhouse was attached. That fire, incidentally, scorched ne : 
pa . s ere's a dependable Wilson cooler to 

the home 75 feet away. Electricity was off from early morn- suet the eanlls 08 emmeppniiene, Gain 
ing until the truck arrived at noon. The Ice-Bank kept it from 100 to 700 gallons. 
cool so the milk was still good. We’ve in- 3 
stalled five Wilson Coolers in the past five 
years... they’re all in use on our five farms 
and working fine.” 

No wonder Mr. Tans depends on Wilson 
Coolers to keep his 160-cow milking 
operation going! 



























Write For Free Literature. _on both IcE- 
BANK and DirEctT-EXxPANSION type coolers. 


Direct-Expansion Cooler 
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WILSON REFRIGERATION, INC. 


A division of Tyler Refrigeration Corporation 
DEPT. AMR-9 * SMYRNA, DELAWARE ) 
“FARM REFRIGERATION 


1S OUR BUSINESS” 
























CAPTURED BY NEW KRAFT CONCENTRATE! 





FRESH ORANGE 
GOODNESS! 


New Kraft Orange Base is produced from lush tree-ripened 
oranges under the careful supervision of Kraft’s food 
experts. The orange drink it makes will have a true ‘‘fresh- 
to squeezed” flavor. 

You'll increase sales and profits by adding this new 
product to your line! One can of Kraft Orange Base makes 
37% gallons of drink. Kraft also offers two companion 
flavors, Grape and Old Fashioned Lemonade, to round out 
your fruit drinks. And like Orange, they give you the same 
fine quality and profit! 

Would you like to sample these delicious fruit drinks? 
Call your Kraft man. Get the story on how Kraft promotes 
these products into year-round profit makers for you. For 
more information, write Kraft Foods Dairy 2 
Service Division, Chicago 90, Illinois. 


FREE NYLON PROMOTION Here's one of the many 
sales-getting ideas Kraft offers you. Your customers will 
get free top-grade stretch nylons for just buying your fruit 
drinks made with Kraft Fruit Bases. See your Kraft man for 
full details! 








INC. 
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to keep strong, 
straight and sturdy... 

she needs 400 U.S.P. units 
of Vitamin D every day! 


Are you shortchanging her? Yes, if you don't 
continue to sell her father and mother the 
nutritional benefits of Vitamin D Milk. (1) It’s 
the best food source for Vitamin D; (2) people 
don’t get sufficient Vitamin D from the foods 
normally eaten, and (3) Vitamin D is essential 
for strong bones and teeth! 


People forget that nutritionists hailed the 
introduction of Vitamin D Milk as one of the 
great contributions to the nation’s health. And 
with nearly 800,000 new households formed 
every year—10 years could mean 8,000,000 new 
| households—or about 26,800,000 new customers! 
So don’t shortchange the young people (or the 
older) —keep telling them about Vitamin D Milk, 
keep on merchandising the No. 1 health food! 
New 1959 Vitamin D Promotion Kit to 
help you educate and re-educate your public about 
Vitamin D Milk. Kit contains facts folder on 
Vitamin D, ad mats, bottle hangers, radio and 
TV commercials, news releases—to tell your 
customers why they need Vitamin D Milk and 

that you can give it to them! 
Write for details on General Mills Vitamin D 


| Concentrate and hard-selling promotion kit that 
New Promotion Kit goes with it! | 





General 


| SPECIAL COMMODITIES DIVISION Mills 


Minneapolis 26, Minnesota 
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And Tetra Pak Passes the Test in Over 200 Schools 
0 new * . *. . , 
omers! “It gets an A+ in our book,” say enthusiastic dairymen who find Tetra Pak’s 
r the mounting popularity and low production costs are adding up to larger and 
y _ larger profits. 
90d! : 
a Schools throughout the nation — over 200 at last count —are ordering Tetra Pak 
» about because it’s easy to open, fun to drink from and requires no individual handling 
on on the feeding line. Even student help can manage the light 18 unit cases. 
and Tetra Pak cuts your production costs several ways. It saves on labor — one 
oe d man operates the complete machine. Saves on maintenance — less operating 
adjustment, less clean up time, less down time. Saves on space. 
D Enthusiastic reception ... lower production costs. Tetra Pak is passing both 
vat ——— these tests with honors. They could mean higher profits in your dairy. For 
eran america’ more information, write us today at 343 Sansome Street, San Francisco. 
wen cS CROWN ZELLERBACH NEW PRODUCTS DEPARTMENT 
onthly 
' Car j idr i J t Quire t row Zellerbach Canada Limited, Va uver, & ¢ 
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SOLUTION TO MATERIALS HANDLING PROBLEM—Jamison Horizontal Sliding Doors are 


located on loading docks on both sides of long, narrow sales-cooler building. 


48 Jamison doors 
speed handling in new dairy sales-cooler building 


a 
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FASTER, MORE CONVENIENT loading and oF 
unloading. 48 loading stations prevent costly @ In a unique demonstration of modern dairy efficiency, tl 
tou etaye, epost Settvarien. the Roberts Dairy Company, Omaha, Nebraska, has accel- s 
erated handling and streamlined operations with a new § el 

241’ long sales-cooler building. Jamison Single-Leaf Hori- n 

zontal Sliding Doors are an important feature of this , 

new facility. ; 

4 


The doors are designed to save space, minimize refrigeration 
loss and to provide easier, faster loading and unloading. 
Jamison doors are available in many types and sizes for 
practical, economical solutions to any problem. For addi- 
tional data, consult your architect or write to Jamison Cold 
Storage Door Co., Hagerstown, Md. 


SPACE-SAVING Horizontal Sliding Doors facili- 


tate high volume movement of dairy products. 
Architects: Cecil A. Martin & Associates—Omaha, Nebraska 
Hertel, Johnson, Eipper, Stopa—Chicago, Ill. 


Insulators: Low Temp Insulations—Omaha, Nebraska 











Contractors: A. Borchman & Sons—Omaha, Nebraska ) e) 2) R S 
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-plant dairy transpo 
ase Stacker operated entire 
inded dairymen this means: 





bd Safety— ideal for damp 
et dairy conditions. 












Pe Simplified Installation—requires no pit, 
* Mates flush with floor-type conveyors. 







¢ Self-adjusting—automatically 
adjusts for case widths from 11-3/4" thro 
14-3/4’—case lengths from 13” to 19°. 


¢ Interchangeable—handles wood, wire. j 
or metal cases without adjustment. — 


+ Rugged Dependability—offers straight- 
a through, single case flow with 
s accel- simple stacker lock-out mechanism. 




















a new § « Less Maintenance—design minimizes 
f Hori- mechanical wear, yet all parts are 
of this readily accessible. 


For complete details, write: 
MOJONNIER BROS. CO., 














aration 4601 W. OHIO ST., CHICAGO 44, ILLINOIS 

vading. QUALITY ENGINEERED FOR ECONOMY 

zes for 

r addi- CASE STACKER 
n Cold 





MOJONNIER AUTOMATED CONVEYOR SYSTEMS INCLUDE: CASE STACKERS e UNSTACKERS e BOTTLE CASERS eo 
STACKING AIDS « CASE, BOTTLE, CARTON AND PACKAGE CONVEYORS ¢« FLOOR AND ABOVE-FLOOR CONVEYORS e¢ 
CHAIN « POWER UNITS « SHUNTS e AUTOMATIC CASE LINE COMBINERS AND DIVIDERS e 

ASCENDERS AND DESCENDERS « AND A COMPLETE LINE OF COMPONENT PARTS AND ACCESSORIES 
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Dependable Products ... Backed by Dependable Service 
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Advertising-Merchandising Plans frc 





Big, 4-Color Sunday and 
Daily Newspaper Ads will 
announce Cheese Festival 


Cheese Festival is the year’s biggest 
Cheese promotion. It’s the time to pro- 
mote and give extra display to Cheddar, 
Swiss, Brick, Gouda, Provolone, Blue 
and Cream Cheese. A spectacular two- 
page, 4-color spread in American Weekly, 
October 4, will announce the year’s big- 
gest Cheese promotion. Newspaper page 
(right) will follow in selected major 
markets on food days, same week. 





Milk, Butter Commercials 
on Dave Garroway’s “TODA 


October thru December on NBC-TV—60 
commercials: 17 on Milk, 34 on Butter, 9 
on Ice Cream. Display pieces tie-in with 
Milk, Butter and Ice Cream ads on TV 


“Milk makes Energy!” 

Ad in Sunday Magazines 
OCT. 4. Continuity plants an idea. This 
4-color Milk ad reaches about 29,000,000 
family units through Sunday Magazines 
and Comics. 








THRIFTY, EASY WAYS 
TO ENJOY YOUR OWN 


Cheese Festival 


| Cheese 
| Festival 
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Sell your brand with 


Worlds Best 
Cheese 
comes from 
the good old 
USA 
a 


these Cheese Festival Materials 


Theme Piece, Die-Cut Posters, 3-D Dairy Case Strips. 


4 
Point-of-sale above includes Giant Window Banner ; 
st 
W 
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from the American Dairy Association 





Evaporated Milk, Pillsbury 
announce Pumpkin- 
Orange Chiffon Pie 


New holiday recipe — Pumpkin-Orange 
Chiffon Pie! Evaporated Milk makes it 
extra rich and creamy-tasting. This 4- 
color page in Magazines and Sunday Sup- 
plements will carry the idea to 36,000,000 
homemakers. Display Evaporated Milk, 
Pillsbury Golden Pie Crust Mix, canned 
pumpkin and gelatin in November! 





6-Page Recipe Section 
will promote your Butter 
for Holiday Cookie making 


Biggest Butter Cookie promotion sells 
Real Butter, Pillsbury’s Best Flour, 
Funsten’s Nuts, French’s Spices. This 
4-color spread runs in 6-page section ap- 
pearing in December Better Homes & 
Gardens, McCall’s. Newspaper 4-color 


pages! Pages in This Week, Parade, 
Family Circle, Ist Three Markets! NBC 


network radio, 18 commercials on net- 
work TV Shows! 











| : = Butter C> 


wom 


4-Color Display Materials for Imprint. 
Window Banner, Miniature Banner, 
Rack Card plus Home Delivery Leaflet 
sell your brand Butter for Holiday use. 
Write Nos. 26-27 on Reader Service Card 
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New Flavor 
Old Favorite! 


























Color page in Parade, Family 
Weekly, American Weekly, 
Woman’s Day, Every- 
woman’s-Family Circle, 
American Home. 


NOv.s. “Milk makes Energy!”’ 
campaign reaches family audi- 
ence through Sunday Maga- 
zines and Comics. 









8 flavor-rich butter cookies 
FROM 1! EASY RECIPE! 











For additional information on the dairy food promotions, 
write W. E. Rehmann, Promotions Director, American Dairy 
Association; 20 North Wacker Drive, Chicago 6, Illinois. 


AMERICAN 
DAIRY ASSOCIATION 


, , 20 North Wacker Drive, Chicago 6, illinois 
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Si from the EDITOR | 


Congressional The Dairy Subcommittee of the House Small 
Committee Business Committee, commonly known as the Steed 
Turns Spotliaht on committee, investigating the price war in Denver, 
Senior ego spent a whole day taking testimony and wound up with 

™ , the major questions still unanswered: Who started the 
price war and who stopped it? 


Hearings and investigations of this Kind fal] 
into a familiar pattern with the spokesmen for the 
small dairies lashing out at their larger competitors, 
intimating collusion between the large dairies and 
the super market chains to force the small dairies 
out of business. Also present and outspoken were the 
representatives for the super market chains. 
Representatives of the large dairy chains, present 
but usually silent at meetings of this kind hereto- 
fore, this time testified openly on trade practices. 





One of the revelations: a large dairy chain 
was packing milk under a private label for a small 
super market chain. The milk had a higher butterfat 
content and a lower price tag than the dairy's own 
brand. This got arise out of the chairman who asked yi 
the representative of the large dairy chain, "Why 
with your reputation and the thousands of dollars 
you spend nationally on advertising about your 
quality, will you bottle a milk of higher butterfat 
content than your own for a little super market 
chain at a price lower than yours?" Good question. 


Rol 

mil 
Dairy and Food A dairy and food "trade" show aimed at the 
Exposition consumer will be put on at the New York Coliseum ane 


December 26, 1959 through January 3, 1960. Called 

the Dairy and Food Exposition, it will be the first Rol 
major public trade show dedicated to the dairy and 

food industries to be held in the New York market twi 
area, according to Saul Krieg, managing director. 
Many leading food and dairy companies will have 
booths at the Exposition. sid 


For Consumers 


ore 


In addition to the displays of the individual 
exhibitors, the Exposition will feature a "Country 
Fair" section showing the contrast between an old 
country store as it existed in the 1900's and a modern | 
super market. Each will be life-size. 


The Exposition is being promoted through / 4) 
full-scale advertising and publicity programs in 
newspapers as well as in radio and television. 
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FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 















Se vue WORLD’S STANDARD” 


OUTSTANDING ADVANTAGES 


LOW COST 
o/ SAVES FLOORS 
 NOISELESS 


fat Every Need . ee / SPEED HANDLING 








fi DESIGNED FOR 1000-LB. LOADS 
Roll-Easy Dollies are available for every size ws ALL STEEL FRAMES AND CASTERS 
_ milk case. Cases — from ‘2 pints to gallons / FULLY CADMIUM PLATED 
sal and for any style paper or glass containers. 
e 
ior Roll-Easy Dollies are designed to hold one, THE ONLY CASE DOLLIES 
t two or three cases to the platform. When with the famous 
or. “ROLL-EASY” 
ordering, specify size wanted as well as out- CASTERS 
side length and width measurements of crate. 
vidual 
try BALL BEARING WHEEL AND SWIVEL 
Sal PRESSURE LUBRICATED * CADMIUM 
PLATED * REPLACEMENT RUBBER TIRE 
| THE HAYNES MANUFACTURING COMPANY NOTE: Any minor changes in construction or finish from 
h | 4180 LORAIN AVENUE © CLEVELAND 13, OHIO Zz 
on | Stocked and sold by leading dairy supply houses 
Write No. 29 on Reader Service Card 
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EDITORIAL | 





Competition and the "Big Boys’ 


K NOWING WHAT one is talking about has been considered a virtue 
for just about as long as mankind has been talking. However, as one reads 
the decision of Hearing Examiner John Lewis in the Ice Cream Cases, one 
is forced to the disturbing conclusion that in the crucial area of competitive 
relationships, some widely held notions about the dairy industry in general 
and the ice cream business in particular are not correct. 


A popular concept holds that the large national and regional dairy 
companies are growing larger at the expense of the independents. Indeed, 
there appears in a report of the House of Representatives’ Special Subcom- 
mittee of the Select Committee on Small Business, a statement by a milk 
distributor witness to the effect that within fifteen years, unless competitive 
abuses are corrected, the milk business will be concentrated in the hands 
of national companies. 


The facts do not justify this position. In both the ice cream business 
and the fluid milk business the “big boys” have barely held their own in 
terms of a share of the total market. National Dairy Products Corporation, 
for example, had 6.5 per cent of the total fluid milk business in the United | 
States in 1950. Five years later it had 6.95 per cent of the total business, an 
increase of one half of one per cent. National Dairy, Borden, Beatrice, 
Carnation, Arden—not one of them increased their share of the total fluid 
milk market as much as one per cent in five years. 


In the ice cream market both Borden and National Dairy actually lost 
part of their share of the total market. National was down 2 per cent, 
Borden was down 1.2 per cent. 


To be sure, the large companies grew in volume of sales and in dollar 
income but it was a growth that reflected a general market growth rather 
than growth at the expense of the independent distributor. 





The importance of these figures is enormous. Competitive relation- | 


ships in the dairy industry are a major problem. Extensive efforts are being . 
made to find solutions to the critical issue that these relationships present. M 
Sound solutions depend on accurate diagnosis of the trouble. Tagging the 
national companies with the blame for the competitive ills of the industry, | 8 
while it may be a satisfying effort on the part of competitors, certainly will ; 
not bring the problem any nearer to a solution because, as the statistics show, ie 
the national companies are not the problem. 

30 American Milk Review and Milk Plant Monthly 5. 
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Quaker State 

creates three new 
- all-white coatings 

for milk cartons 








Which one best fits your packaging needs? 


DARIFLEX: Here is the regular- 
priced coating with many premium- 
priced advantages: No serpentine, 
“orange peel” or pinholes usually found 
in economy coatings. Less flaking than 
many premium-priced waxes. High 
Shock resistance, good mileage, less 
bulge and no carton sag or limpness. 











gam 


This photograph shows the all-white, smooth, flawless finish of Quaker State carton coatings. 


SUPER BLEND: A leader in its 
field, this uniform coating assures 
carton rigidity, minimum rub-off on 
machine parts, excellent scuff- 
resistance. Also, high resistance to 
absorption with all packaged products. 
Controlled dispersion of a special plastic 
additive gives smooth, glossy finish. 


SUPER BLEND H-F (HI-FLEX): 


This tough coating can take the rough- 
est abuse in machine handling and 
long hauls. Resistance to thermal shock 
means high flexibility at low temper- 
atures. No flaking problem. Adheres 
well to old or new paperboard. The most 
durable, flexible coating you can buy! 


For full details, contact: Wax Specialties Department, QUAKER STATE OIL REFINING CORP., OIL CITY, PA. 


Write No. 31 on Reader Service Card 
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1958 . 
SILVER ANVIL AWARD. 
AMERICAN 
puBLIC REL ATIONS 
ASSOCIATION 





HE USUALLY sedate offices 
of the Milk Industry Foundation 
were in something of a flap the day 
the letter arrived. It was a good- 
news letter — “Pleased to advise — 
your entry—public relations contest 
— American Public Relations Asso- 
ciation—awarded first prize—trade 
and merchandising group.” If there 
was jubilation at 1145 Nineteenth 
Street, it was well deserved. It isn’t 
every day that official recognition 
of excellence is accorded the efforts 
of those who work at the anvil. 


The development of the Milk 
Industry Foundation’s public rela- 
tions program to a point where it 
stands as one of the best in all this 
broad land of 175 million people 
has been the responsibility of J. 
Carroll Bateman. “The objectives of 
business management everywhere,” 
says Mr. Bateman, “are corporate 
survival, growth and optimum 
profits. Public relations is a function 
of management that makes a con- 
tribution to the attainment of these 
goals. 

“The public relations concept is 
based on the premise that manage- 
ment can do a more successful job 
if it has achieved communicative 
and interpretive relationships with 
the various groups of people who 
affect, or who are affected by, 
management’s policies and actions. 
Sound public relations policy re- 
quires that the goals of ethical man- 


This silver anvil was 
awarded the Milk Industry 
Foundation for outstanding 
public relations work in the 
field of trade associations 
by the American Public Re- 
lations Association. 


Actions 
Determine 


Attitudes 


By NORMAN MYRICK 


agement shall contribute to the in- 
terests of these groups of people. 
These ‘publics’ include employees, 
customers and in the case of the 
dairy industry, the large and effec- 
tively organized group of suppliers 
—the dairy farmers.” Mr. Bateman 
wrote the passage as a professional 
talking to professionals. Translated 
into layman’s language, it says the 
main tasks of business management 
are to keep their businesses alive, 
to keep them growing and to make 
a few the Since 
business activity is primarily a mat- 


bob in process. 
ter of people, it can be conducted 
to the best advantage if people 
know what is going on and why it 
is going on. Most important of all, 
the business must be run in such a 
manner that it operates in the in- 
terests of all people who are con- 
cerned with it. 


The Basic Rights 

There is a tendency on the part 
of business and other economic or- 
ganizations to think that they have 
the right to exist. One often hears 
the phrase, “entitled to a reason- 
able profit” or “management’s right 
to run its own business” or “entitled 
to bargain collectively.” These are 
fallacious assumptions. According to 
political theory in the United States 
no individual is entitled to anything 
except “life, liberty and the pursuit 
of happiness.” Even these “inalien- 


able rights” cease to be inalienable 
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affect 
equally inalienable rights of other 


when they adversely the 
people. People, acting through the 
instrument of government, do not 
hesitate to deprive a person of his 
liberty and occasionally his life if 
his actions violate their rights. 
Business organizations, labor 
unions, farmer cooperatives are all 
devices formed to enable particular 
groups to realize more effectively 
the basic rights of their members. 
Since these organizations are 
formed in order to realize what is 
agreed to be an inalienable right, 
society has recognized the right to 
form. Once formed, however, such 
groups, be they business concerns, 
labor unions, or cooperatives are 
allowed to exist only so long as 
they do not violate the rights of 
non-members and members to life, 
liberty, and the pursuit of happi- 
ness. The present labor legislation, 
for example, is a reaction against 
abuses which occurred when labor 
organizations interfered with the 
rights of people outside of the 
labor movement and with the rights 
of union members. The anti-trust 
laws were generated by failure of 
business organizations to recognize 
the point at which their interests 
came into conflict with the inalien- 
able rights of the people of the 
United States. The have 
developed the expressive phrase, 
“in the public interest.” The public 


courts 


interest is nothing more than the 
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summation of the inalienable rights 
of all of the millions of individuals 
who collectively are the public. 
Organizations do not have a “right” 
to exist, rather they are “allowed” 
to exist so long as they do not 
compromise the public interest. 


A more subtle limitation on the 
existence of an organization, often 
more conclusive and more complete 
than government action, is the 
verdict of the public itself. A busi- 
ness organization can persuade the 
government that its actions do not 
violate the public interest or the 
rights of others as the nine com- 
panies charged with unfair trade 
practices did in the Ice Cream 
Cases, but unless the organization 
performs a service tq the public 
which the public recognizes 
through patronage, the organiza- 
tion will cease to exist. Up in New 
England there are hundreds, per- 
haps thousands of old mill sites 
where small factories once stood 
along the pleasant hill country 
streams. These factories went out of 
business because the public turned 
to some other enterprise that con- 
tributed more effectively to its in- 
terest. If these factories had the 
right to exist they would still be 
in operation. But they did not have 
the right to exist — they had only 
the right to try to contribute to 
the public interest. When they 
failed to do that their justification 
for existence disappeared and they 
disappeared along with it. 


In the long run the public does 
not care whether a business is large 
or small, corporate or cooperative, 
union or non-union. These are in- 
ternal organizational problems. The 
public is interested in only one 
thing and that one thing is how 
the business contributes to the pub- 
lic’s interest; how the business con- 
tributes to life, liberty and the 
pursuit of happiness. 

The requirement of being in 
the public interest is fundamental in 
the development of a good public 
relations program. The idea has 
been expressed in many different 
ways over the years. Lincoln said 
it in his practical, pungent way 
when he observed, “You can fool 
all of the people some of the time 
and you can fool some of the 
people all of the time but you can’t 
fool all of the people all of the 


time.” The old proverb “you can’t 


make a silk purse out of sow’s ear” 
is a variation of the same idea. 
You are what you are and all of 
the public relations men on Madi- 
son Avenue cannot make you into 
anything else. That is what Carroll 
Bateman means when he says, 
“Sound public relations policy re- 
quires that the goals of ethical man- 
agement shall contribute to the in- 
terests of these groups of people.” 
You must be what you say you are 
in order for a public relations pro- 
gram to have a chance of succeed- 
ing. And what you are must be in 
the public interest. 

Despite the fact, however, that 
in the long run the public will come 


* 


out, do a more successful job. But 
if the public does not know or does 
not think that a business is making 
a sound contribution, even though 
it is, then management and the 
business are in trouble. 

This problem, the problem of the 
public image, has been the big one 
for the postwar dairy industry. The 
concept of milk as a good tasting, 
nutritious food was well estab- 
lished. But, although, certain un- 
savory practices of the past such as 
poor quality and sharp dealing had 
largely disappeared, they still re- 
mained in the public mind in suffi- 
cient strength to create a distorted 
picture of the milk business. The 
rapid evolution of the industry, of 





Justly proud of the honor accorded their efforts, the public 
relations staff of the Milk Industry Foundation study the entry 
that brought home the anvil. Standing, left to right, are Doris 
Leahy, Geraldine Walsh, Marcia Appel, Nancy Blaum and 
Harold Lauth. Mr. Lauth is in charge of press relations. Seated, 
smiling like one who has just dined on excellent canary, is 
J. Carroll Bateman, MIF Director of Public Relations. 


to know you for what you are, the 
realities of the struggle for corpo- 
rate survival will usually not wait 
on the mills of the gods to grind 
out the truth. Business history is 
full of instances of companies that 
failed because people thought they 
were not contributing to the public 
interest. It is what the public rela- 
tions men call the “company im- 
age,” the picture of the business or 
the industry or the organization 
that registers on the public mind. 
If the business is making a sound 
contribution to the public interest 


and the public knows it, manage- 


ment can, as Mr. Bateman points 


the entire society for that matter, 
brought with it new problems, diffi- 
cult for the average person, only 
casually acquainted with the indus- 
try, to understand. The combina- 
tion of past history and a new in- 
dustry posed a_ public relations 
problem of the first order. 


One of the first men to sense the 
nature of the bewildering complex 
in which the milk industry found 
itself was a man from California by 
the name of Richard L. Werner. 
Dick Werner came to the Milk In- 
dustry Foundation in 1951. He had 
behind him a distinguished record 
of service as a soldier, teacher, busi- 










nessman and administrator. He had 
taken part in two world wars, had 
held a responsible position with 
Golden State Dairy Products Com- 
pany, had been a college president 
and had been manager of Califor- 
nia’s vigorous Dairy Advisory Board. 
He brought with him a dignity, a 
graciousness, an agile, questioning 
mind and an executive talent that 
have become known and respected 
throughout the milk industry. He 
also brought with him a rugged 
strength masked by an engaging 
personal charm. He can, when the 
chips are down, be a very tough 
boy indeed. 


Uncluttered Understanding 
Coupled with these characteris- 
tics, so necessary to a man faced 
with the delicate and imposing task 
of guiding an industry through the 
turbulent postwar period, was Mr. 
Werner’s_ uncluttered understand- 
ing of the concept of service in the 
public interest as the basic reason 
for business and industry existence. 
He has, for example, persuaded 
milk processors in twenty-four 
States to adopt an industry wide 
program to promote the use of cot- 
tage cheese and sour cream. The 
very first step in every program that 
he has ever put into operation has 
been the development of a quality 
product. This is a statement in prac- 
tical terms of the idea that in order 
to stay alive, to grow, to prosper, 
a business organization must oper- 
ate in the public interest. A poor 
product is not in the public interest. 
A good-tasting, nutritious food is in 
the public interest. Such a program 
is not merely a shot in the arm for 
laggard sales, it is the essence of 
public relations. It associates the in- 
dustry with a product that people 
want at a price they consider to be 
satisfactory. This is a service in the 
public interest. It follows, therefore, 
that the industry that is performing 
that service should not only be al- 
lowed to continue, it should be en- 
couraged in its efforts. Of course 
the public does not sit down in 
convention assembled and enact its 
sentiments into resolutions or legis- 
lation. There is no formal expression 
of judgment. But the judgment is 
there. It is demonstrated in the 
sales curve which is the best pos- 
sible indicator of public sentiment. 


To be considered as in the public 


interest you must in fact be in the 
public interest. Mr. Werner’s insist- 
ence on a quality product arose out 
of his understanding of the fact that 
in that quality was the irrefutable 
reality of the manufacturer's claim 
to an activity that operates in the 
public interest. 


A characteristic of our modern 
industrial society is an increasing 
degree of specialization. Specializa- 
tion produces organizations devoted 
to furthering the interests of indi- 
viduals associated with a specialized 
The 


such associations. There are veter- 


function. woods are full of 
an’s organizations, farmer organiza- 
tions, manufacturer’s organizations, 
labor organizations, all seeking to 
promote the interests of a particular 
group. The problem that confronts 
the legislator who, theoretically at 
least, is concerned with the interest 
of the whole public, is to reconcile 
the special, and usually legitimate, 
interests of particular groups with 
the public interest as a whole. 


Reconciling Interests 


In the milk 
milk is so prominently identified in 
the public mind with its primary 
interest, reconciling the interests of 


business, because 


the business, the interests of special 
groups and the interests of the gen- 
eral public is a difficult, often baf- 
fling, task. A milk strike is usually 
headline news with overtones of 
The 
special groups, employees and man- 
agement, are involved. The differ- 


emergency. interests of two 


ences of these two groups cannot 
be reconciled in a vacuum. They 
within the 
framework of the public interest. 
Consequently, each side attempts 


must be reconciled 


to put the onus for starting or pro- 
longing public inconvenience on 
the other. Generally it is more diffi- 
cult for management to persuade 
people of the justice of its position 
than it is for labor. This is due, 
presumably, to the fact that there 
are more employees in the society 
than there are managers. 


There is only one way to ap- 
proach this problem. That way is to 
tell the truth. When Dick Werner 
came to the Milk Industry Founda- 
tion in 1951 the problem of the 
spread between what the farmer 
gets for his milk and what the con- 


sumer pays for milk was a major 


issue. At the same time a physician 
in Texas was making headlines with 
the proposition that milk was 4 
source of polio. There was no au- 
thoritative information available on 
the latter and little correlated, un. 
derstandable information on_ the 


former. 


Find Out the Truth 


Acting on the premise that the 
only answer was the truth, Mr. Wer- 
ner undertook to find out what the 
truth was. A research program de- 
signed to study the polio question 
was initiated. A study of profits in 
the milk business was begun. A 
third study aimed at ascertaining 
started. All 
three of these investigations were 
designed to find out the truth. Once 
the truth was ascertained the prob- 


farmer attitudes was 


lem was to inform the public. 


There is no end, no final solution 
to the problem of public attitudes 
with which public relations must 
The attitudes vary as the 


changes. In our era the 


cope. 
society 
changes are more rapid and more 
complex than at any other time in 
human history. The great problem 
is one of human relationships in 
which the interests of individuals 
alone or in groups must be recon- 
ciled with the collective interests 
of all. In this reconciliation the pub- 
lic interest will always prevail over 
the special interest. The single 
standard against which all activity 
is measured is the truth. You either 
operate in the public interest or you 
do not. You contribute to the inali- 
enable rights of life, liberty and the 
pursuit of happiness or you do not 
If you do, and the public knows 
and understands that you do, then 
you will be allowed to exist until 
such time as the contribution you 
make to the public interest is no 
longer necessary or can be done 
better in some other way. It is this 
concept of service in the public in- 
terest as the fundamental element 
in corporate existence which is the 
great contribution that Dick Werner 
has made to the dairy industry. The 
silver anvil award is recognition by 
professionals of the profound nature 
of the contribution as well as a 
tribute to the skill with which Car- 
Harold Lauth and 
Geraldine Walsh translated the con- 
cept into a superb operating pro- 


roll Bateman, 


gram. 
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Nine Major Dairy Companies, 
Charged with Unfair Trade 
Practices, Are Cleared by a 





Decision in the Ice Cream Cases 


N A ONE HUNDRED and 
twenty-nine page decision that gave 
the back of a judicial hand to coun- 
sel supporting the complaint, Fed- 
eral Trade Commission Hearing Ex- 
aminer John Lewis brought the 
aged Ice Cream Cases to a close 
on June 26, 1959. Said Examiner 
Lewis, “It is concluded that counsel 
supporting the complaint has failed 
to establish by a preponderance of 
the reliable, probative and substan- 
tial evidence that any of the respon- 
dents in the above entitled proceed- 
ings has engaged in any unlawful 
conduct in violation of Section 5 of 
the Federal Trade Commission Act, 
as alleged in the complaints, and 
that the complaints should, accord- 
ingly, be dismissed.” 


The “Ice Cream Cases,” as they 
are popularly known, were nine 
separate proceedings instituted by 
separate but substantially identical 
complaints against nine leading ice 
cream manufacturers. The com- 
plaints, charging these firms with 
various unfair methods of compe- 
tition, were issued by the Federal 
Trade Commission. The nine com- 
panies were Carnation Company, 
The Borden Company, Beatrice 
Foods Company, National Dairy 
Products Corporation, Pet Milk 
Company, Fairmont Foods Com- 
pany, Arden Farms Company, 
Foremost Dairies, Inc. and H. P. 


Hood & Sons. 


The complaints alleged that by 
giving assistance of various kinds 
to ice cream dealers the nine com- 
panies had induced the dealers to 
handle or continue to handle the 
frozen food products manufactured 
by the respondents. These forms of 
assistance fell into four familiar 
categories. (1) Furnishing refrigera- 


By NORMAN MYRICK 


tion and other types of facilities. 
(2) Making loans. (3) Performing 
various services of value such as 
redecorating a store, paving a 
parking area, supplying signs, etc. 
(4) Granting discounts. 


The complaints were originally 
concerned with “switch accounts,” 
in other words, with accounts that 
had been taken away from another 
ice cream manufacturer. But as the 
proceedings developed the com- 
plaints were broadened to include 
“pioneer accounts,” that is, ac- 
counts that had not been handling 
frozen products up to that time, 
and accounts that had been pre- 
viously held. 


The original complaints involved 
a general condemnation of the prac- 
tices specified. This was amended 
to a condemnation aimed at ex- 
clusive dealing. However, the Hear- 
ing Examiner observed that counsel 
supporting the complaints attacked 
the practices without regard to 
“exclusivity,” an approach which 
he found “not justified under the 
language of the complaint and of 
dubious legal merit.” 


The complaints were issued on 
February 15, 1954. The decision 
of the Hearing Examiner is dated 
June 26, 1959. Hearings were held 
in 25 cities. Testimony covered 
14,000 pages plus 3800 pages of 
exhibits plus 1000 pages of pro- 
posed findings, briefs and motions 
—a grand total of 18,800 pages. 


The cases were followed with 
great concern by the industry be- 
cause they were, in effect, a test 
of the legality of trade practices 
used extensively in the ice cream 
industry and in the dairy industry 
as a whole. Secondly, the cases in- 


volved the widely held belief that 
the “big boys” were responsible for 
the rough competitive conditions 
that have prevailed in the ice cream 
industry, that they are steadily 
growing larger, and that they are 
driving the independent manufac- 
turers out of business. To sum up, 
the Hearing Examiner’s decision 
said these practices are standard 
industry practices that have been 
used for nearly forty years, they 
were not originated by the nine 
companies named in the com- 
plaints, the practices are not illegal 
inasmuch as they have not led to 
exclusivity, have not resulted’ in 
injury to competitors, have not 
been a significant factor in getting 
new business or holding old busi- 
ness and have not caused the 
respondents to grow at the expense 
of the independents. According to 
the evidence, the nine named com- 
panies have barely held their own 
in terms of a share of the total 
market, indeed, some of the com- 
panies have actually lost a portion 
of their share. National Dairy Prod- 
ucts Corporation, for example, had 
17.7 per cent of the total ice cream 
business in the United States in 
1947, 15 per cent in 1955. Borden 
dropped from 11.1 per cent in 1947 
to 9.9 per cent in 1955. While 
total hard ice cream production 
was going from 572,605,000 gallons 
in 1947 to 573,271,000 gallons in 
1955, National Dairy production 
fell off by more than 15 million 
gallons and Borden by more than 
7 million gallons. In terms of both 
total gallonage and percentage of 
the market these leaders lost 
ground. This evidence and the 
Hearing Examiner's conclusions 
blow some pretty cherished beliefs 
into the middle of last Tuesday. 








In his decision the Hearing Ex- 
aminer found the basic factual 
issues to be: (1) To what extent do 
respondents assist dealers by sup- 
plying equipment or services or by 
granting financial assistance or dis- 
counts in the manner indicated in 
the complaints; (2) Are such forms 
of dealer assistance (assistance by 
manufacturers of ice cream to their 
dealers, i.e. stores) offered as, or 
do they act as, an inducement to 
dealers in their choice of an ice 
cream supplier or in their continu- 
ing to handle the products of a 
particular supplier; (3) Are such 
forms of assistance offered with the 
understanding that the recipient 
dealer will handle exclusively the 
products of the manufacturer fur- 
nishing them, or do they in fact 
result in, or tend to result in, the 
exclusive handling of the products 
of the manufacturer supplying 
them; (4) Has the furnishing of 
assistance to dealers in the manner 
charged resulted in, or is there a 
reasonable probability that it will 
result in injury to competition. 


These issues were considered in 
evaluating each of the four general 
categories of unfair practices: sup- 
plying refrigeration facilities, mak- 
ing loans, giving other services of 
value and granting discounts. 

There were three general types 
of evidence introduced during the 
proceedings. One type or group 
consisted of statistics which were 
derived for the most part from a 
study made by National Analysts, 
Inc.; an analysis of USDA figures 
on ice cream production; and 
USDA figures themselves. A sec- 
ond type of testimony involved 
agreements and contracts covering 
loans, equipment and services sup- 
plied by ice cream manufacturers 
to their customers. The third type 
of evidence consisted of testimony 
by ice cream manufacturers and 
ice cream dealers. The Hearing 
Examiner's pH rose alarmingly 
when he considered the last type 
of evidence. He found that a num- 
ber of witnesses were called “from 
small, marginal and unprogressive 
companies which did no advertis- 
ing and engaged in very little sell- 
ing effort, but sought to attribute 
their difficulties to the sins of the 
larger company rather than to their 
own inadequacies.” There was also 
a lack of balance in the number of 





witnesses who were competitors of 
the respondents and dealers. In 
New York, for example, there were 
many dealer witnesses but not a 
single competitor witness. In other 
areas nearly all of the witnesses 
were competitors with few, if any, 
dealers to corroborate the testi- 
mony. Finally, the Hearing Ex- 
aminer found much of the testi- 
mony consisted of uncorroborated 
hearsay. He was particularly scath- 
ing in his criticism of witnesses who 
testified from memory giving esti- 
mates and approximations going 
back as much as eight years with- 
out being requested to produce 
books and records. Said Examiner 
Lewis, “In apparent awareness of 
the questionable reliability of some 
of the figures upon which claims 
of losses were based, counsel sup- 
porting the complaint argues in his 
brief that “books and accounts tell 
only part of the story’ and that the 
‘health of competition involves more 
than profit and loss statements,’ but 
rest on a number of factors ‘in- 
cluding the state of mind of the 
participants.’ The subtlety of this 
argument escapes the prosaic un- 
derstanding of this examiner. Either 
a man’s sales or profits have de- 
clined or they have not. If they 
have, this will be best reflected in 
his books and records rather than 
in his state of mind. If they have 
not, his disturbed state of mind, 
unsupported by the realities of the 
profit and loss situation, is a mat- 
ter of small moment in these legal 
proceedings, albeit it may be of 
considerable interest to those en- 
gaged in the fields of psychology, 
psychiatry or mental divination.” 


Impatient with Testimony 


An outstanding characteristic of 
the Hearing Examiner’s analysis of 
the evidence which led to his deci- 
sion was his impatience with the 
poor quality of the testimony from 
ice cream manufacturers. Much of 
the testimony was hearsay in which 
the witness reported what a driver 
salesman reported that a customer 
gave as a reason for changing sup- 
pliers. Again and again, on other 
occasions, witnesses made large, 
sweeping statements which, when 
probed for details, proved to be of 
little merit. For example, testifying 
on the matter of refrigerated cab- 
inets, one witness named Damascus 


Milk Company, a_ subsidiary of 
Carnation, as a leader in supplying 
dealers with expensive cabinets. 
“In any event,” the examiner wrote. 
“the Roger’s witness was unable to 
back up his broad assertion of 
Damascus leadership in supplying 
cabinets by naming a single account 
he had lost or been unable to ac- 
quire due to this practice.” 


It must be borne in mind that 
the question at issue was whether 
or not the nine companies named 
in the complaint had, through the 
use of the practices listed, acquired 
new accounts, retained old ac- 
counts, enjoyed exclusive dealings, 
or injured competitors to any signi- 
ficant extent. The issue was not 
that the companies had practiced 
these competitive tactics but 
whether they had produced the 
results alleged. 


Refrigeration Equipment 

In his conclusions concerning re- 
frigeration equipment the examiner 
found that the practice was widely 
used in the ice cream industry and 
had been used for many years. It 
was not a practice which the re- 
spondents originated or used ex- 
clusively. Secondly, he found that 
only a very small percentage of 
dealers selected an ice cream sup- 
plier in the first place or switched 
to a new supplier because of an 
offer to supply a cabinet. Only 3.2 
per cent of 1,331 dealers studied 
in the National Analyst survey gave 
cabinets as the most important 
reason for selecting their supplier. 
An additional 1.3 per cent gave 
cabinets as the second most import- 
ant reason. The examiner found, 
in addition, that while there were 
many kinds of agreements between 
ice cream supplier and dealer when 
a cabinet was furnished and that 
these agreements generally pro- 
vided for exclusive dealing, in 
practice they meant very little. 
When a dealer changed suppliers, 
he simply gave the cabinet back to 
his original supplier and had it 
replaced by another cabinet from 
the new supplier. There was not a 
single instance in all of the 14,000 
pages of testimony where a condi- 
tional sales agreement covering a 
cabinet installation had been en- 
forced. The Hearing Examiner con- 
cluded that, while the agreements 
covering exclusivity looked quite 
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formidable on paper they were of 
no consequence at all in actual 
practice and, therefore, contributed 
nothing toward exclusive dealings. 

At several points in his analysis, 
the Hearing Examiner declared 
that the evidence showed that the 
practice of supplying cabinets had 
been beneficial to the ice cream 
industry rather than detrimental. 
“However, many ice cream manu- 
facturers felt that the additional 
justified since ice 
impulse 
item, and storing it in an attractive 
cabinet, conveniently placed in the 


expense was 
cream is essentially an 


store, has tended to stimulate ice 
cream sales.” 

Two other items apparently car- 
ried some weight in the examiners 
journey to a conclusion. He found 
that most of the pressure for new 
and more effective cabinets came 
from the dealers who in their turn 
had been informed of their exist- 
ence and their advantages by the 
cabinet manufacturers. This con- 
clusion, although it some 
doubt on the value of the National 


casts 


Analyst figures concerning the most 
important reason for selecting a 
supplier, is important because it 
takes the respondents off the hook 
and makes them merely business 
organizations that responded to 
pressures affecting the whole in- 
dustry, pressures which were be- 
yond their control. 


Cabinets Not “Free” 

The second of these two con- 
siderations that the Hearing Ex- 
aminer deemed of considerable 
significance was his conclusion that 
cabinets and other refrigerated 
equipment were not actually “free,” 
that while formal collection of 
rentals has for the most part been 
discontinued, the cost of supplying 
the equipment is reflected in an 
upward adjustment in the price of 
ice cream. He quoted one witness 
who said “We tack it on to the 
price of ice cream.” He held, in 
addition, that the practice of grant- 
ing a refrigeration allowance to 
those dealers who owned their own 
equipment was a clear admission 
that the cost of supplying cabinets 
was built into the price of the 
product. 


On the other three basic issues 
of loans, services and discounts, 
the Hearing Examiner came to 
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similar conclusions. The number of 
loans and the amount of the loans 
was not significant. Making loans 
was standard practice 
was necessary. The loans did not 


where it 


lead to exclusivity nor selection of 
supplier because they could be paid 
off at any time either by the dealer 
or the new supplier he might select. 

Services, especially signs, he 
found to be of little significance. 
Signs, he declared, actually gave 
the ice cream manufacturer a break 
because he did not have to pay for 
the space as he would have to do 
if he erected a similar sign along 
a highway. 

Similarly, on the questions of 


discounts, which boil down to a 





COMMENT ON 
THE DECISION 


An authoritative comment 
and a critical evaluation of 
the decision in the Ice Cream 
Cases appears on page 40. 
The observations are the work 
of John Moore. Mr. Moore is 
a member of the Department 
of Agricultural Econimics at 
Michigan State University. 
He recently completed a the- 
sis for his Ph.D. entitled 
“Market Structures and Com- 
petitive Behavior in the Dairy 
Industry — The Present State 
of Knowledge.” Mr. Moore’s 
study is the outstanding piece 
of research that we have seen 
on this subject. 











matter of price, the Hearing Master 
found evidence lacking that would 
show that discounts offered by the 
respondents were any different than 
those considered standard by the 
industry. Nor was there any evi- 
dence, in the examiner’s opinion, 
that demonstrated selection of 
supplier or exclusive dealing be- 
cause of discounts. Wrote Mr. 
Lewis, “There are a number of 
other references in the testimony 
of competitor witnesses to ‘price 
arrangements, ‘price, ‘low prices,’ 
‘excessive discounts, and ‘chain 
store discounts’ but very little of 
it pertains to off list prices, very 
little of it specifically involves 
respondents, and in very few in- 
stances is there any reliable evi- 
dence as to the prices of respond- 


ents which were involved in any 
competitive situation.” 

In his summary the Hearing Ex- 
aminer discussed the exclusive 
dealing issue and the “illegality 
apart from exclusive dealing.” Per- 
haps most significant is his thinking 
on the latter. Acting on the thesis 
that the practices 
illegal only when they are used to 


disclosed are 


destroy competition or improve the 
user's position at the expense of 
competitors, the Hearing Examiner 
closed with these very significant 
words, “The records in these pro- 
ceedings fail to establish the ag- 
gressive or exclusive use of the 
complaint practices by respondents 
or that there has been any sub- 
stantial injury to competition by 
reason of respondents’ use thereof. 
While there is some evidence of 
competitive difficulties by individ- 
ual competitors in some markets, 
the record fails to establish a sub- 
stantial causal relationship between 
such difficulties and the complaint 
practices and, moreover, fails to 
establish any substantial injury to 
competition in any of the markets 
involved. The record also fails to 
disclose any significant improve- 
ment in the competitive position 
of any of the respondents on an 
over-all basis or in any market area, 
during the period covered by the 
evidence (1947-1956), or any trend 
toward concentration of the frozen 
products business in favor of re- 
spondents during this period.” 

One of the counsel supporting 
the complaint told the editor of the 
American Milk Review and Milk 
Plant Monthly that the decision 
would be appealed. The arguments 
on which the appeal would be 
based were not stated. For our 
part we were surprised at two as- 
pects of the case. We were not 
surprised at the inability of com- 
petitor witnesses to demonstrate 
injury as a result of the use of any 
of the practices by the nine firms 
named in the complaint. We were, 
however, surprised at the ineffec- 
tive nature of the competitor testi- 
mony. We were more surprised at 
the static nature of the respondents’ 
share of the ice cream market. 
It will take some tall appealing to 
overcome the Lewis contention that 
a 2 per cent loss of business by a 
respondent is hardly evidence of 
injury to a competitor. 


Who Has How Much of What ? 


1ANGES in the food industry 
have been large in scope and rapid 
in development over the last 
decade. These changes have been 
due to improved technical knowl- 
edge and to a population that, 
while it expanded 


in numbers, 


to concentrate in urban 


areas. The most significant change 


tended 


as far as the dairy industry is con- 








along with an increase in the size 
of those that remain. 


The charts that appear on these 


pages illustrate the inaccuracies of 
some widely held beliefs in the 


dairy industries. The trend toward 


fewer but larger plants is substan- 


tiated by the downward curve that 


appears on the graph dealing with 


growing larger at the expense of 
those companies forced out of busi- 
ness is not supported by the statis- 
tics. Of all the information that 
was accumulated during the hear- 
ings on the Ice Cream Cases, this 
was the most startling. In terms 
of their share of the market the 
large companies have not grown 
as fast as the smaller independents. 























































































cerned has been the rise of the plant numbers. However, the sup- Indeed, they have done little more 
super market and the decline in position that large national and than hold the same per cent of the 
the number of milk companies regional chain organization are business they had ten years ago. 
Fluid Milk Sales of Six Large Distributors 
(Sales in 1,000 gallons) 
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In some cases they have not even of the total grocery business trans- since there are fewer companies 
done that. To be sure they have acted by super markets is also just to share in that portion of the total 
grown in size as the volume of total about evenly divided between market, the individual shares have 
business increased but they have chains and independents, Note, become larger. The individual 
not grown in the same proportion finally, that the percentage of total shares have not necessarily fol- 
as their independent competitors. business transacted by the chains lowed the averages. That is not 
The same contradictory picture has remained steady within a range the point. The commonly held 
emerges from a study of grocery of two per cent while the percent- beliefs concern an industry, not 
stores. It is a widely held belief age of the total grocery business individual companies in the indus- 
that the chain stores are driving handled by affiliated independents try. In the industry the independ- 
ase of the independent stores out of busi- = papal. a penn saile | a anatien to the 
f busi- ness. In one sense this may be true. undergone a raaical cnange. market while the chains have 
statis. The chains may set a standard Although both the chain dairy hardly grown at all. 
. that of size and excellence that many and the chain grocery have not These figures were taken from a 
hear- smaller groceries find hard to meet. suffered the mortality that pre- thesis prepared by John R. Moore. 
s. this But that they are driving the in- vailed among the independents, The thesis, a brilliant piece of 
terms dependent out of business by cap- neither have they gained more work, was prepared in partial ful- 
st the turing his trade is not supported business as a result of that mor- fillment of the requirements for the 
grown by the statistical evidence. Note tality. The gainers have been the Degree of Doctor of Philosophy at 
dents, that the number of super markets independents who were able to the University of Wisconsin. Mr. 
- more is just about evenly divided be- cope with the changes as they Moore, in his turn, drew extensively 
of the tween chains and independents. came. The independents have held on the record compiled at the 
: ago, Note further that the percentage their share of the total market and, hearings on the Ice Cream Cases. 
Changes in Share of Specific Markets - 1953 to 1957 
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HE “ice cream cases” had 
their origin in the 1920’s. During 
this period, according to testimony, 
it became the practice for ice cream 
wholesalers to furnish their cus- 
tomers with cabinets and to assist 
them financially. The practices 
started, no doubt, in an effort by 
the sellers to differentiate their 
product in the customer’s mind 
without competing on price. As 
their competitors took up the prac- 
tice in self-defense, its effect was 
largely nullified. The practices con- 
tinue, however, as no one whole- 
saler can afford to stop unless his 
competitors do the same. 


Probably no other commodity is 
sold with so many non-price in- 
ducements as_ ice Beer, 
bread, milk, and petroleum prod- 
ucts for automotive use come the 
closest. The latter three doubtless 
have more special state legislation 
regulating methods of competition 
than any other products. All five 
commodities have several market 
characteristics in common: relative- 
ly few sellers in any one market; 


cream. 


only a slight difference between 
the products of competing sellers; 
a fairly high turnover per store; 
and room for only one or a few 
brands per store. This combination 
of factors tends to result in terrific 
competition for individual outlets 
because sales volume, a requisite 
of efficient production and _ profit, 
cannot be built up without them. 
Competition tends to be on a non- 
price basis because in many cases 
buyers are more easily swayed that 
way. Also, non-price competition 
is more easily hidden from com- 
petitors and other customers, is 
less likely to result in direct re- 
taliation due to the difficulty of 
measuring the value of the induce- 
ments, and can usually be passed 
on in the form of higher prices. 
The latter is particularly true in 


the case of ice cream where prices 





Meaning of the Ice Cream Decision 





vary considerably and consumers 
have traditionally not 
price conscious. This condition 


been too 


seems to be changing, however. 


About five years ago the tre- 
mendous amount of non-price com- 
petition in the ice cream business, 
particularly by the largest com- 
panies, came to the attention of 
the Federal Trade Commission, 
apparently as a result of complaints 
by competitors. The Commission 
was impressed by the prevalence 
of these practices and their “ex- 
clusive dealing” features. (The lat- 
ter have generally been considered 
illegal since the passage of the 
Clayton Act in 1914). Complaints 
were filed against the nine largest 
sellers and have resulted in the 
recent decision by Hearing Ex- 
aminer Lewis. 

Examiner Lewis decided in favor 
of the nine large dairies for three 
main reasons: 


1. He was not convinced that 
the exclusive dealing con- 
tracts associated with the 
non-price inducements actu- 
ally resulted in exclusive 
dealing. In no case did he 
find a seller who enforced 
such contracts to the letter. 
Neither did he believe that 
their would 
change buyer-seller relation- 


prevention 


ships because it is a common 
practice to sell only one 
brand per store. 


bo 


He was not convinced that 
the nine large dairies used 
these practices any more than 
their competitors. He thought 
that the defendants would 
be harmed competitively un- 
less everybody was forced to 
discontinue these practices 
simultaneously. 

3. He was not convinced that 
the practices were substanti- 


ally lessening competition or 


By JOHN R. MOORE 






tending to create a monopoly, 
This in his mind was neither 
shown statistically nor by 


testimony. 


The statistical evidence produced 
in the hearing showed that the 
number of ice cream wholesalers 
did not significantly decline in the 
United States between 1947 and 
1954. This will probably come as 
a surprise to most men in the trade 
who have watched their competi- 
tors drop out of business. Perhaps 
it is because the number of whole- 
salers did not start to decline until 
a few years later. If the Michigan 
situation is an indicator, the num- 
ber of wholesalers has dropped 
about twenty-five per cent since 
1951. 


One of the most damaging pieces 
of statistical evidence to the counsel 
supporting the complaints were the 
figures showing that the nine large 
dairies were losing rather than in- 
creasing their share of the market 
in most states. Assuming the sta- 
tistics are accurate, it would be 
difficult to convince anyone that 
the firms were tending toward a 
monopoly. 

Lewis, as noted, was not im- 
pressed by the testimony (either 
its quantity or quality) produced 
by the witnesses for the prosecu- 
tion. This would seem to be partly 
due to the reluctance of retailers 
to “bite the hand that has fed 
them,” and the problem of small 
business men finding time to pre- 
pare and present testimony. Pre- 
sumably, if permitted to intervene, 
the National Independent Dairies 
Association will try to strengthen 
this part of the prosecution’s case. 

Two of the prosecution’s strong- 
est arguments seemed to have 
received relatively little attention 
from the Examiner: (1) the charge 
that these practices were not in 
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Millions of American families today are enjoying Egg Nog at 
holiday-time...thanks to Ready-to-Serve Egg Nog. And what a 
joy for modern housewives, to be able to buy Egg Nog with 
that old-fashioned flavor. Bowey’s alone makes it from an old 


Colonial recipe, with genuine imported spices! Rich in flavor 
and bright in color, Bowey’s Egg Nog Supreme is truly 


The New American Tradition. 





Shipments Anytime 
Anywhere in the U.S.A. 
Bowey’s Eastern, Central and 

Western Plants make immediate 
delivery of Egg Nog possible 
—on quick notice. No need 

to warehouse your own 

supply, no need to “‘over- 
order’’. Write today for 

full information on 

how Bowey’s nation- 

wide service can 

effect savings for ‘you. 
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A PARTY INVITATION 


Hew Avow YOU com wie this. Idec;to- ruile oor, soles/ 


This invitation was created exclusively for Bowey’s and we are offering it to our dairy customers to 





lp them sell Egg Nog. A set of ten 4-color invitations with envelopes to match and packed in an attractive box 
will sell to the consumer for only 35¢...a real $1.00 value and available only through your dairy. Our price 
to you is only 25¢ per set. They come packed 24 sets to a carton which makes it easy to issue to your 
routemen, for sale to customers on their routes. Naturally when a housewife sends out these Egg Nog Party 
invitations she will need Egg Nog and there’s where you come in... you supply her with all the 
Egg Nog she wants...and on the day she wants it. 


CEC Yu ---Like you’ve never seen before. For both wholesale and retail...boosters, dairy 


case streamers, wire hangers for stores, traveling display cards for trucks, lapel badges, shopping 
E[ Pc basket cards, special boosters to sell the party invitation idea, bumper strips, bottle collars... 
Yes! you name it and we have it and in beautiful four color process and dynamic design. Also 


newspaper mats and radio commercials. 


Write Now for FREE Sales Portfolio and Complete Plan 
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HERE is a growing file of 
evidence that the public is con- 
cerned, and may be limiting its 
intake of milk, because of radio- 
active fallout. Americans consumed 
one quart of milk less per capita in 
1958 than they did in 1957. How 
much or how little radioactivity in 
milk influenced this drop is not 
known. However, one cannot dis- 
miss the fact of radioactivity as a 
possible factor. 

A survey just completed for the 
American Dairy Association dis- 
closes that 53 per cent of the public 
15 years of age and older know 
that foods in general contain radio- 
active residues from fallout. Of the 
35 per cent, 26 per cent identified 
milk as a food containing radio- 
active material. 

In St. Louis last spring an an- 
nouncement of a heavy concentra- 
tion of fallout in the area caused 
a group of housewives to meet and 
pass a resolution requesting the 
milk companies to do something 
about the problem. The ladies did 
not want to feed their children a 
substance that might cause cancer. 
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The Strontium 90 Problem 





By HERBERT SAAL 


It was a panicky action because 
the fallout, while higher than in 
previous reports was still far below 
the maximum permissible level. 
Nevertheless, it is a good example 
of how people can react to Stron- 
tium 90. 

National, regional, State and 
local producer, dealer and govern- 
mental organizations have all been 
queried about radioactive strontium 
90 by the general public. These 
queries from the public reach their 
greatest volume in the wake of 
newspaper stories concerning re- 
lease of information about the 
strontium 90 content of milk. In 
a large Eastern city, for example, 
a flurry of telephone calls to the 
department of health follows every 
announcement of the strontium 90 
content of milk in the newspapers. 


With some notable exceptions, 
newspapers and magazines have 
tended to stress the sensational 
aspects of strontium 90 and milk. 
The tensions, the mood, the temper 
and the partisanship generated in 
writers by the struggle between 
Russia and the Western Powers is 


American 


carried over into their discussions 
of radioactive fallout. Doubtless, 
too, some of publicity on strontium 
90 and milk is inspired by those 
who seek cessation of nuclear tests. 

Another complicating factor is 
the entirely new idiom with which 
the public has to contend. Words 
such as “strontium 90,” “micro- 
curie,” “micromicrocurie,” “half- 
life,” “uranium,” “plutonium,” and 
“troposphere” among others, are 
comparatively new to common 
usage and it is possible that vast 
segments of the public have con- 
siderable doubt as to their meaning. 


Strontium 90 is dangerous be- 
cause it is radioactive far longer 
than other radioactive materials. 
Strontium 90 has a half-life of 28 
years. This means that it loses half 
of its radioactivity in 28 years, half 
of its remaining radioactivity in 
another 28 years and so on. By con- 
trast, strontium 91 has a_ half-life 
of 10 hours and strontium 89 a 
half-life of 53 days. 


Scientists have a pretty well- 
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: CONOCO HI-SEAL!” 


con- | H . 
ning. | ere S a New Conoco Hi-Seal was developed to provide a durable, 


“half- 
” and 
, are 
imon 


flexible coating which stiffens the board as no rolled-on 


“4 ? 
Carton Coating that S eco plastic does. And there is no expensive dry refrigeration 


needed for a carton coated with Hi-Seal. 


s be- 


onger 





rials, 

f 28 ne ces Other Conoco Carton Coatings, developed specifically 
: half : : to meet your needs, are Conoco Super-Cote® with poly- 
“half and suitable for either slab or ethylene, and Conoco Dairy Wax. 

» . . Lane ee Choose the Conoco Carton Coating designed for your 
‘con- liquid systems operations... 

f-life | MANUFACTURED BY 


CONTACT THE 
89 a Ws CONTINENTAL OIL COMPANY 
PURE-PAK DIVISION ICONOCO| backed by in-the-plant technical assistants 


EX-CELL-O CORPORATION 
1200 Oakman Bivd. Detroit 32, Michigan V. © 1959, Continental Oil Company 
CARTON COATINGS 
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A Report On 





The Cholesterol Problem 


HIRTEEN YEARS, ago the 


Reader's Digest reprinted an article 
from the August 1946 issue of 
Harper's Magazine titled “Candi- 
dates for Heart Attack.” The article 
was upsetting to the dairy and meat 
industries — in fact, to anyone in- 
terested in foods of animal origin. 


During the following four years, 
similar articles appeared in other 
publications. All of the articles had 
one thing in common. They sug- 
gested that heart disease could be 
curbed by dietary means. They 
suggested that fats, such as milk- 
fat, were culprits in causing the 
high incidence of heart disease. 


What is the situation today? Are 
consumers cutting down on milk 
and milk products for fear of heart 
disease? Is there truth to the news 
stories which often label fats as a 
cause of atherosclerosis? Do fats 
cause heart disease? 


There is no proof whatever that 
animal fats, such as milkfat, cause 
either heart disease or a heart at- 
tack. Many theories have been ad- 
vanced. Considerable evidence of 
a fractional nature has been dis- 
cussed. Examples of the latter are 
the many stories which report how 
blood cholesterol levels in human 
beings were raised or lowered by 
this or that fat or fat fraction being 
eliminated or substituted in the 
diet. The fascinating thing about 
most of these stories is the fact 
that they are reported “straight- 
face”—as though there were proof 
that high cholesterol levels cause 
heart disease. 


The truth is nobody knows what 
is the healthiest level of cholesterol 
in your blood. Statistically, it has 
been demonstrated that groups of 


By WILLIAM S. EPPLE 


people with high incidence of heart 
ailments have high levels of chol- 
esterol in their blood. But those 
who disagree point out that many 
people with low levels of blood 
cholesterol die of heart disease and 
many people with high levels of 
blood cholesterol never develop 
coronary heart disease. It is known 





ABOUT THE AUTHOR 

William S. Epple is Direc- 
tor of Information of the Na- 
tional Dairy Council, a non- 
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nutrition research and health 
education in the use of dairy 
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association with the problem, 
Mr. Epple has written this 
comprehensive summary on 
the present status of the athe- 
rosclerosis-cholesterol (fat- 


heart) situation. 











that cholesterol is essential to nor- 
mal body functions. It is also 
known that your body will manu- 
facture cholesterol from whatever 
food you eat. But a great many 
stories of heart disease research 
perhaps the majority — report de- 
velopments and techniques for low- 
ering cholesterol levels in the 
human bloodstream as though this 
accomplishment, in itself, would be 
a real step toward prevention of 
heart disease and/or a coronary 
heart attack. The reports somehow 
smother the fact that 
blood cholesterol may in itself be 
meaningless. 


lowering 


Many other possible causes of 
heart disease also are being inves- 
tigated. They 
hormones, concurrent disease and, 


include heredity, 


American 


for that matter, other factors of diet 
such as protein, carbohydrates, 
vitamins and minerals. 


If there has been any effect on 
milk and milk product sales that 
could be traced to fear of heart 
disease, it would be in the area of 
public interest in weight control. 
Few people question the medical 
advice that it’s not good to be over- 
weight. And few question the in- 
surance statistics that link fat peo- 
ple with a greater susceptibility to 
heart disease. 


The question of whether fear of 
heart disease had affected the sale 
of even one quart of fluid whole 
milk was posed earlier this year to 
a group of dairy industry public 
relations men. Their opinion was 
that they knew of no such instance. 
But they were agreed that indi- 
rectly, milk sales may have been 
affected by fear of heart disease 
in the sense that people may 
have become actively interested in 
weight control because of the heart 
disease possibility. In such cases, 
the PR men thought sales of skim 
milk products may have been made 
that could be traced indirectly to 
fear of heart ailments. 


In terms of consumer attitudes, 
the diet-heart disease subject be- 
comes even more involved. Accord- 
ing to reports from the American 
Dairy Association-sponsored Politz 
studies, about 34 per cent of a 
representative national sample of 
adults “have heard that certain 
foods are associated with heart 
disease.” 


Taking this 34 per cent as a 
single group, it was found that: 1) 
almost 4 per cent (of the 34 per 
cent) specifically mentioned milk 
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GAULIN...BUILT WITH YOUR FUTURE IN MIND 


» NEW 


fete 
@ 


= GAULIN 


\ 


DJS 


@Lelorapicle mcm a. 


| 7 Homocenizer 








Most Economically Priced Unit 
within its Capacity Range 


More homogenizing capacity for your 
investment and operating dollar — that’s 
what the new Gaulin DJ9 model gives you! 

Especially designed for the medium sized 
milk processor, this unit is the most 
economically priced homogenizer within its 
full capacity range of 700 to 1200 GPH. 
This means that you now can get a 
homogenizer to meet your needs without 
investing additional dollars for a machine 
with greater capacity than you need. 

The DJ9, like all Gaulins, gives you 
greater homogenizer efficiency, longer 








GAULIN M18: 
With stainless steel exterior 
500 to 1800 GPH 


GAULIN DJ3/4: 
Capacity 50 to 400 GPH 


GAUUN M75: = 
With stainless steel exterior § 
3500 to 7500 GPH 
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49 Garden Street, 


operating life and lower maintenance costs. 
Find out how this homogenizer can be used 
to your advantage at a very attractive figure. 



















See your local Gaulin Dealer 
— or write direct for more 
information. 


MANUFACTURING CO, Inc 
eveaett, mass 





Everett 49, Mass. 
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as one of the foods; 2) almost 10 
per cent mentioned one or more of 
the other dairy foods; 3) 7.5 per 
cent mentioned “fattening” foods; 
t) 6.3 per cent mentioned animal 
fats; and 5) a whopping 47 per cent 
mentioned fats. 

This means that on a national 
basis about 15 per cent of the adult 
population have been reached by 
anti-fat publicity —and almost 27 
per cent are aware of an alleged 
association with heart disease in a 
frame of reference broad enough 
to include milk and milk products. 
For example, it would be difficult 
to believe that the above-listed 47 
per cent who mentioned fats did 
not have products such as butter, 
cream and even whole milk in 
mind. The same goes for the other 
categories. 

The people interviewed in the 
Politz study showed a_ greater 
awareness of the diet-heart subject 
if they had had more education. 
High school graduates were more 
aware than those with less educa- 
tion. College grads even more so. 
This seems to indicate that those 
who are likely to be opinion leaders 
in their own spheres of influence 
have been reached by diet-heart 
publicity. 


Does this mean the cause is 
nearly lost — lost to unproven hy- 
pothesis? Not at all. Th» diet-heart 
situation has served to marshal 
forces within the dairy industry as 
never before. Fourteen nutrition 
research projects seeking to help 
find answers directly related to the 
problem have been administered, 
for example, by National Dairy 
Council since 1942. Each study 
has made a contribution to over- 
all knowledge needed. And NDC 
has disseminated the information 
to professional health leaders. Six 
current NDC research studies are 
related to study of the diet-heart 
problem. 

Dairy organizations largely have 
taken the position of not initiating 
fights wtih scientists directly in the 
public press. But dairy industry 
public relations men have been 
active in taking issue with publica- 
tions which have approached the 
diet-heart subject with bias, inten- 
tionally or otherwise. 

As a staff member of NDC, I am 
familiar with specific steps that 
the organization has taken in the 
field of public relations. A period- 
ical publication, “NDC Trends,” 
was launched two years ago, mainly 
to keep dairy leaders abreast of the 


PR aspects of the diet-heart sity. 
ation. That publication, now in jt, 
third volume, has become a semj. 
professional piece as well, with 
many professional leaders who have 
requested it on the mailing list 
NDC advertising in professional 
and educational journals, research 
bulletins, scientific exhibits, and 
special publications issued by the 
Council have presented to medical 
men and educators facts on the role 
of fat in human health. Other tech. 
nical means at NDC’s disposal plus 
a vast array of personal contacts 
between NDC staff members, sci- 
ence and medical writers and top 
health authorities also have served 
to help balance the situation. 
The future, I believe, must be 
faced by the dairy industry with 
continued faith in nutrition research 
(to help find the real answers to 
heart disease), in market research 
(to measure consumer attitudes), in 
health education (to keep profes- 
sional health leaders abreast of con- 
structive dairy foods information) 
and public relations (to present an 
increasing amount of positive infor- 
mation on dairy foods to the press 
and to minimize irresponsible or 
unknowing reporting). 





Meaning of the Ice Cream Decision 


(Continued from Page 40) 
the public interest because they 
tended to increase the price of ice 
cream to consumers and (2) the 
charge that off-list pricing was dis- 
criminatory and, therefore, a viola- 
tion of the Robinson Patman Act. 
There is no doubt that wholesalers 
financing things unconnected with 
ice cream tends to raise the price 
of ice cream. Wholesalers can only 
recover their costs through higher 
prices which are generally passed 
along to consumers and incidental- 
ly, reduces the amount of ice cream 
sold. The Examiner was aware of 
this argument but dismissed it. In 
his opinion the items being financed 
had to be financed by somebody, 
either ice cream wholesalers or 
someone else. Wholesalers, since 
they are doing this for many out- 
lets, can do it cheaper and, there- 
fore, at less expense to the public 
which must eventually pay the bill. 
The price discrimination argument 


is generally valid only where it 
tends to lessen competition and as 
shown this was not proved to the 
satisfaction of the Examiner. 
What are the consequences of 
this decision? If it is allowed to 
stand by the full Commission, to 
whom it will almost certainly be 
appealed, the nine large whole- 
salers will not be restricted in any 
new way. This might not be as 
important as some might think, 
however, because of the changing 
nature of competition for retail 
accounts. In Michigan at least, the 
trend is away from furnishing 
cabinets and financing retailers to 
vigorous price competition. This 
has been brought about by the in- 
creasing importance of chain stores 
and super markets as ice cream 
outlets, and by the trend toward 
more private label sales. Chains 
and super markets in many cases 
prefer to obtain financing and 


equipment through more conven- 
tional channels and seek a lower 
price from their ice cream suppliers 
to be more competitive. The whole- 
sale margin is becoming so thin, 
particularly on private label ice 
cream, that there is little or no 
room left for any extra “deals.” 


This trend has some important 
implications. First, it is tending to 
lower the retail price of ice cream 
and thus to increase its consump- 
tion. Second, it greatly increases 
the potential for price discrimina- 
tion because this will be one of 
the few ways left to attract new 
customers. Price discrimination will 
be legal and in the public interest 
until such time as it may start to 
lessen actual or potential competi- 
tion. Because of the power of price 
discrimination in the hands of large 
and financially strong wholesalers 
to injure competition, antitrust of- 
ficials on both the state and na- 
tional level must be on the alert to 
see that injury does not occur. 
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A 30-day test will prove it! 


ae You get the best HTST cleaning job possible 


we with the Diversey Dilac-Tembrite Method 
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one of | pounded to end milkstone problems, the Ditac- toughest burned-on deposits. 
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interest Ditac is a fully inhibited acid with a balanced niques. A 30-day test will prove that you get the best 
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ON THE LEGAL SIDE 


By ALBERT W. GRAY 






Kansas Price Statute Unconstitutional 


N A May decision the Kansas 
Supreme Court declared two im- 
portant sections of the “Dairy 
Products: Unfair Trade Practices 
Act” of that state unconstitu- 
tional. The two sections made the 
sale of dairy products below cost 
by distributors, wholesalers or 
processors a criminal act. The 
Supreme Court asserted that the 
decision of the lower court hold- 
ing all of the Dairy Products Un- 
fair Trade Practices Act invalid, 
“was too broad.” 

Charges had been made that 
the Adams Dairy Company of 
that state had sold milk to gro- 
cery stores at thirteen and one 
half cents a half gallon and other 
companies, which were named 
in that action, had made similar 
sales at fourteen and a_ half 
cents. 


In part this statute was, “It 
Shall be unlawful for any person 
engaged in business as a whole- 
saler, processor or distributor, 
individually or through or by 
affiliates, subsidiaries, associates, 
agents or stockholders, directly 
or indirectly, to do or cause to 
be done any of the following 
acts: (1) sell any products, unit 
or combination thereof, for less 
than cost to the wholesaler, 
processor or distributor at the 
point of delivery; or sell to any 
retail expendable 
supplies for less than cost to 
any such wholesaler, processor 
or distributor at the point of de- 
livery plus a markup of six per 
cent of such cost as a propor- 
tionate share of the cost of doing 
business.” 


dealer any 


These companies in their de- 
fense attacked the validity of 
this statute on two grounds — 


that it failed to require a crim- 
inal intent on the part of those 
charged with its violation, and 
second, that it failed to define 
the meaning of the term “cost” 
as it was employed in_ this 
statute. 


In its decision the court 
pointed out that most of the 
statutes forbidding sales below 
cost contained provisions that 
such acts, to be within the con- 
demnation of the law, must be 
done with a criminal intent and 
that the statutes that had not 
so provided, had been generally 
held invalid. 


As authority for this assertion 
reference was made to the dis- 
position of a similar statute by 
the New Jersey courts. There it 
had been provided “It is hereby 
declared that the advertisement, 
offer for sale or sale of any mer- 
chandise at less than cost, by re- 
tailers, is prohibited.” 


Sustaining the dismissal of an 
action brought against a retailer 
in that state charging a violation 
of this law, the appellate court 
said that under the common law 
no right had been more firmly 
established or 
than the right to sell goods or 


more treasured 
services at whatever price the 
seller and 
upon. 


purchaser agreed 

“Indeed,” said the court, “a 
few years ago every court in the 
land would have held that a 
statute abrogating that right ex- 
cept in the case of a business 
or property affected with a pub- 
lic interest, would deprive the 
individual of his property with- 
out due process of law and there- 
fore be void.” 





“Doubtless judicial concep- 
tions of the power of the legis- 
lature to restrict the individual's 
liberty of contract,” continued 
the court, “have undergone a 
change in recent years. Doubt- 
less legislative power, usually 
dormant, may be recalled to 
activity by the stress of the 
times. But even granting to the 
legislature the power 
which has been claimed for it, 
it must still be conceded that 
the exercise of such power re- 
quires explicit, unambiguous 
language.” 


utmost 


This decision was followed a 
year later by a Pennsylvania 
court emphasizing even more 
emphatically the right of a dealer 
to sell his goods at whatever 
price he might see fit providing 
he did not do so with a criminal 
intent. 


Observing that laws of this 
character in other states had 
been sustained only when for- 
bidding the cutting of prices for 
the purpose of destroying com- 
petition, injuring competitors, 
deceiving or misleading custom- 
ers or creating a monopoly, the 
Pennsylvania court added, 


“The right of the owner of 
property to fix a price at which 
he will sell it is an inherent 
attribute of the property itself 
and as such within the protec- 
tion of the Fourteenth Amend- 
ment. The selling of merchan- 
dise below cost is in general an 
innocent and legitimate practice 
and subject to an abuse only in 
occasional instances.” 

Then the distinction between 
valid and 


invalid statutes re- 


(Please Turn to Page 157) 
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HURDLES YOU MUST OVERCOME 
To Achieve Steady Sales and Make a Real Profit 
\ 


x 


on 
™~ 
~~ 
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too “‘acid-y”’ 








QUALITY Ordinary chilled orange juice is often too tart 


.. thin and watery-tasting .. . 
/ 


pale and unappealing in color. 





UNIFORMITY Has this ever happened to you? 





‘‘In-season”’ the juice you’ve been selling tastes great . 
customers begin to order . 


.. your 
. then BOOM!! Season’s over . 
customer-complaints begin . 


sales drop off... you 
naturally lose interest ...and there go the year’s profits on 
what could have been your best money-making “‘related item 


(If you haven’t had this experience, you’re one in a million. ) 








PRICE Nobody . . . but nobody likes to pay 45 or 
s pay 


47 cents a quart for orange juice. You’ve got to be able to sell it 





all-year-around for under 40 cents a quart 


and make a sizable profit. 





Here | 
at last | 
is the 
answer 
fo your 
orange 
juice 
problems 
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This is a 53 Ib. block of 
ARDMORE FARMS 
100% Pure Valencia 
Frozen Concentrated 
ORANGE JUICE 


q The concentrate, thawed and mixed 
4 with 80 quarts of water, makes 100 
quarts plus of pure Valencia Orange 
’ Juice... 365 daysa year the best Orange 
Juice anybody ever tasted! 








MK 


\ 
\ 





TOP-QUALITY Made only from the juice of Florida’s 


finest Valencia Oranges. Contains just the right amount of pulp 
for perfect body and flavor. BOTTLED BY YOU IN YOUR 
OWN GLASS BOTTLES so you can capitalize on the rich, 


eye-appealing Valencia Orange color. 


\ ABSOLUTELY UNIFORM Full year’s supply 


of concentrate packed at very peak of Valencia season 





\ with U.S.D.A. inspectors ‘“‘on watch”’ around the clock. 
U.S.D.A. grade certificates with all shipments. Juice 


looks and tastes the same all year . . . equally delicious 





in June or December. 


ep 4 
' 1 cand \ SENSIBLY PRICED you: price to your 
s \ e C i customer is only 39 cents a quart. Sell all year at 
\ 


that one attractive price and show a handsome 
profit! You can easily serve 2 quarts a week to 


50°: of your stops! 


For more 


\ details, 


Please 


turn the 








page 

















































Framingham, Mass. 
Trinity 2-4260 


100% PURE VALENCIA FROZEN CONCENTRATED 


“Gets You Over The Hurdles” — 
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Carnegie, Pa. 
Browning 6-0110 


~~ . 
> OO 
v4 7 


Easy to Handle ... as easy as milk. Bottle 
a 300-quart batch in 10-15 minutes. /t’s just 
plain common sense to utilize your equipment 
and manpower in this way. 


Fresher by Days when you sell it. Concen- 
trate packed by world’s leading bulk con- 
centrate packer...stored at O° F. ’til 
delivered to you by H. W. Given Co., 
pioneer American Orange Juice distributor. 
Modern refrigerated trucks service all dair- 
ies, large and small, on highways or by-ways, 
coast to coast. 


Sell under Ardmore Farms or Your Own Label. 
Package in glass or paper. We _ provide 
Ardmore Farms bottle caps and paper car- 
tons at cost. 


Special Promotions. Our driver-incentive pro- 
grams and contests and doorstep-level 
consumer offers have produced dramatic 
sales increases for thousands of dairies! 


To Get Full Details about Product, Service, Promotions - Phone or Wire Collect or Send Postage-Free Card Provided 


H. W. GIVEN CO. 


Quality Refrigerated Foods 


ARDMORE, PA. 
Midway 9-O200 


1320 W. Bth St., Cincinnati, O. 
Cherry 1-7167 


Also Ask us About AROMORE FARMS CHILLED ORANGE JUICE e ARDMORE FARMS BACON 
ARDMORE FARMS FRESH GRAPE JUICE ¢ ARDMORE FARMS 93 SCORE BUTTER 
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This view of famed Walker-Gordon farm in Plainsboro, New Jersey gives an idea of the extensive 


facilities that are required when large numbers of dairy cattle are assembled. While not a cow 
pool in manner of Fashion Farm, the Walker-Gordon farm illustrates some of the technical prob- 
lems that are involved in a cow pool operation. 


The Status 
The Potential 


The Impact 


EW DEVELOPMENTS have 

captured the interest of all seg- 

ments of the dairy industry to 
the degree achieved by Fashion 
Farm cow pool in Meservey, Iowa. 
The widespread interest in the cow 
pool, which is essentially a method 
for maintaining and milking many 
herds of cows at one central farm, 
reflects the basic changes in milk 
production and procurement which 
the cow pool could conceivably 
bring about. Some of the possible 
changes are (1) the concentration 
of milk production into fewer man- 
agerial hands on fewer farms and 
the placement of responsibility for 
marketing milk into fewer hands, 
(2) the emergence of the off-farm 


of Cow Pools 


By DAVID LEWIS 


investor, dairy feed company, and 
other major elements in the field of 
milk production, (3) an opportunity 
for shippers of ungraded milk to 
obtain a Grade A milk price with- 
out the necessity of incurring the 
expenses of meeting the require- 
ments for producing Grade A milk, 
and (4) an increase in both the 
available supply of milk for fluid 
uses and in the efficiency of milk 
production, both of which factors 
could in time develop increased 
economic pressure for lowering 
milk prices. 


The fundamental significance of 
the Fashion Farm operation is per- 
haps not as well appreciated as it 
might be. The idea of mass milk- 


ing is, of course, not new at all. 
Many of the larger, individually- 
owned dairy farms in Florida, 
California, and Arizona and other 
states, which are much larger 
operations than Fashion Farm, re- 
quire the use of assembly line 
milking methods. Nor is the main- 
tenance and milking of cows owned 
by many different farmers at a 
single farm new. This practice was 
instituted at least as far back as 
the 1920’s at the Walker-Gordon 
fourm in Plainsboro, New Jersey. 
The real innovations in the Fashion 
Farm operation are, first, the com- 
plete, large-scale use of disinter- 
ested hired farm management and 
labor (unlike the Walker-Gordon 












farm where many farmers person- 
ally maintain their own cows), and, 
second, the development of such 
a milk production unit in a Grade 
B milk producing area at a con- 
siderable distance from the Grade 
A milk consuming market. 


The fact that the Fashion Farm 
cow pool has involved the mass 
milking of cows owned by local 
farmers undoubtedly has led to 
much of the publicity about the 
cow pool. However, one of the 
most remarkable aspects of the 
Fashion Farm operation is that 
after less than a year, the owner- 
ship of most of the cows in the pool 
has shifted from local farmers to 
non-farm investors. This increases 
the cow pool’s chances for much 
larger growth because the poten- 
tial number of local farmers willing 
to “farm out” their cows is much 
smaller than the potential number 
of off-farm investors seeking a prof- 
itable home for their investment 
capital. 


The industry reaction to this new 
development is worth reporting. 
Milk dealers so far have remained 
in the background. Most fluid milk 
operators consider it a potentially 
favorable development which could 
provide higher-quality supplies of 
milk with fewer field service prob- 
lems, a possible decrease in the cost 
of Grade A milk, and some general 
weakening in the bargaining posi- 
tion of dairy cooperatives. Unques- 
tionably, if the cow pool proves 


successful, many market milk oper- 








ators will be tempted to invest in 
facilities for producing at least part 
of their raw milk supply. 

Operators of plants manufactur- 
ing products from ungraded milk 
are uneasy over the changes which 
the cow pool could precipitate. For 
one thing, the cow pool tends to 
reduce the local supply of un- 
graded milk for local manufactur- 
ing plants and, therefore, to in- 
crease unit production costs at such 
plants. In addition, the increased 
supplies of Grade A milk at fluid 
milk plants could shift considerable 
milk manufacturing 
local manufacturing plants to fluid 
milk plants serving large consum- 
ing areas. 


away from 


Co-ops Cool to Pools 

Dairy cooperative leaders are not 
particularly happy over the new 
development. 
pool as a potential instrument for 
reducing the bargaining power of 
cooperatives to the extent that the 
cow pool provides the market with 
an additional source of Grade A 
milk over which the cooperative 
has no control. The additional sup- 
plies of Grade A milk could also 
result in lower prices paid by plants 
regulated under Federal milk or- 
ders, either by reducing or elim- 
inating premiums paid over milk 
order prices or by lowering the 
blend prices by bringing about 
downward supply-demand adjust- 
ments in Class I prices. 


They see the cow 


Cow pools also could result in 
reduced cooperative memberships. 


The Rotolactor at Walker-Gor. 
don is a milking parlor on g 
turntable. Cows are trained to 
step onto turning platform 
where milking is performed. A} 
this unique milk harvesting cen. 
ter, most of the cows are owned 
by individual farmers who take 
care of them on the Walker. 
Gordon premises under Walker. 
Gordon supervision. At Fashion 
Farm in lowa, more and more 
of the cows are owned by pri- 
vate investors. 


Farmers in cow pools would no 
longer require the services of co- 
operatives to market their milk or 
to assure the accuracy of their 
weights and tests. Investors in cow 
pools would, of course, not be likely 
to seek membership in coopera- 
tives. What action cooperatives 
would or could take regarding cow 
pools is difficult to predict at this 
time. However, it appears likely 
that at least some dairy coopera- 
tives will attempt to organize cow 
pools if sufficient numbers of their 
members demand it. 


The reaction of the dairy farmer 
to the cow pool depends upon his 
particular situation. We have re- 
ferred to the appeal the cow pool 
has to the ungraded shipper. It 
also appeals to the farmer who is 
not physically able to care for cows 
but who wishes to remain in the 
dairy business, or to the farmer 
with a small number of cows who 
would prefer to utilize his labor in 
other pursuits either on or off the 
farm. Conversely, the cow pool 
has the least appeal to the larger- 
size Grade A operator who may 
already have all or most of the 
advantages which a cow pool could 
provide. 


As the Fashion Farm operation 
approaches the end of its first year, 
two of the questions most fre- 
quently asked about this cow pool 
in particular and cow pools in gen- 
eral are —“Is the cow pool here to 
stay?” and —“If the cow pool is 
here to stay, in what way is 
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The Junior Milkman 
Opens New Outlets! 


The Junior “Automatic Milkman” can put your 
brand in outlets which have never before sold 
dairy products. Dairies are finding bakeries, 
snack shops and delicatessen stores welcome 
the Junior “Automatic Milkman” because it 
takes up very little space and increases sales 
and profits. Open new outlets! Increase 
volume. Get a Junior “Automatic Milkman”. 
Specifications: Three shelves, 36 quarts per 
shelf. One half-gallon shelf if desired. 
Dimensions: 59’’ high; 21’’ deep and 27°’ 
wide; Electrical system: 115 volts single phase 
AC, 60 cycles, 3.9 amps. Refrigeration: 1/5 
h.p. Tecumseh sealed unit, thermostat control. 
Machine is mounted on roller bearing casters. 


For complete details write or call 


fhe MAwtorretic Milf«rmern” 
Boosts sales and profits 2 


The Senior Milkman 
For All Food Stores! 


The Senior “Automatic Milkman” increases 
dairy product sales and eliminates the costly 
problems of “out of stock” and frequent 
deliveries. Keeps products fresh for a long 
period and greatly reduces bulging. Eye- 
level display boosts sales of chocolate milk, 
buttermilk, orange juice and other impulse 
items now lost in dairy case. Specifications: 
Designed for quart and half-gallon cartons, 
all types; Machine is 6942’ high; 3412’’ 
wide and 27’’ deep. Electrical system: 115 
volts single phase AC, 60 cycles, 6 amps. 
Refrigeration: /3 h.p. Tecumseh sealed unit, 
thermostat control. Mounted on roller bearing 
casters. 
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Two models to meet every 
requirement — Milk-King 
Custom andN. E. Deluxe. 
Capacities from 1000 to 3500 
gallons. 3-A approval. Choice 
dealer territories open. 


Write For Details. 





JACOB BRENNER CO. 
FOND DU LAC, WISCONSIN 


Please rush details on Milk-King Bulk 
Pick-Up Tanks. 
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it likely to 
industry?’ 


change the dairy 


At this writing, in the early sum- 


mer of 1959, the future of the 
Fashion Farm operation appears 


much brighter than it did shortly 
after the first milk shipments from 
Meservey to Kansas City began in 
August 1958. The early reports on 
the cow pool presented a conflict- 
ing picture of the Iowa operation. 
Some accounts have stressed the 
difficulties of preventing diseases 
from developing and spreading, the 
expected tendency for cows to per- 
form poorly when maintained and 
milked by unfamiliar hired hands 
who have no specific personal in- 
terest in the cows (although incen- 
tive bonuses have been paid to 
milkers), the problem of manure 
disposal, insufficient space, shelter 
from the elements, and poor drain- 
age. Complaints of a few disen- 
chanted farmers who have with- 
drawn their cows from the pool 
didn’t help the picture. 


Here to Stay? 


Regardless of the varying shades 
of optimism or pessimism which 
have been expressed, the facts in- 
dicate that the Fashion Farm op- 
eration has done surprisingly well 
in its first year of operation. Off- 
farm investors have displayed in- 
creasing interest in the cow pool 
as a promising source of invest- 
ment. The waiting list of farmers 
who wish to place their cows in 
the pool has continued to grow. 
Facilities at Fashion Farm have 
been expanded. Herd health prob- 
lems have been relatively minor as 
evidenced by the fact that not a 
single milk shipment from the cow 
pool has been kept out of the Kan- 
sas City market. Dairy farmers 
have shown increased interest in 
forming small community cow 
pools or in organizing larger cow 
pools on the order of Fashion Farm. 
These facts are not by any means 
conclusive evidence that the cow 
pool is here to stay but they have 
convinced many early skeptics that 
the operation is inherently sound. 
The feeling is general that the cow 
pool has a good chance to survive 
but that another year or two is 
needed to get a more reliable eval- 
uation of its eventual worth. 


What are the factors which could 
limit the further growth of the 


American 


cow pool or eliminate it entirely? 
Obviously, a failure to return the 
expected profit to off-farm inyes. 
tors could limit the supply of jp. 
vestment capital available to the 
cow pool operator. Although fluid 
milk prices have been fairly wel] 
stabilized by means of Federal oy. 
ders, the fact remains that many 
investors, particularly urban inves- 
tors not too familiar with the vari. 
ability of agricultural commodity 
prices, may not be willing to keep 
their money tied up in cow pools 
if the return on cow pool invest- 
ments suffers in comparison with 
other investment opportunities. 


As has been indicated, cow pool 
development in Grade B milk pro- 
duction areas is stimulated by the 
cost advantages of producing milk 
for the Grade A market in a lower 
cost area. The cow pool could not 
offer the same increased return to 
Grade A shippers. This could have 
the effect of limiting cow pools in 
Grade A milk producing areas. 


One of the major single obsta- 
cles to the cow pool’s success is the 
cost of hired labor. Many dairy 
farmers claim that the only way 
they manage to stay in the dairy 
business is to “pay themselves” less 
for their own labor than they would 
have to pay someone else to per- 
form the same chores. Of course, 
the cow pool operator must pay 
the going wage rate to obtain and 
to hold his employees. The ques- 
tion, which is still to be answered 
conclusively, is —“Can the cow 
pool’s greater efficiency, in relation 
to that of the small Grade B milk 
shippers, offset the higher effective 
labor cost it incurs?” 


Poor milk quality, lower pro- 
ducing cows, cows with short pro- 
ductive lives, or major herd health 
problems could very likely cause 
the failure of a cow pool. Such 
problems can in most cases be 
solved at a cost; the question is — 
would this cost be prohibitive? 


Legal barriers could conceivably 
limit the growth of cow pools. For 
example, health departments hav- 
ing jurisdiction in some consuming 
areas could either keep out cow 
pool milk by refusing to inspect 
cow pool facilities or could impose 
stringent sanitary requirements 
which, by raising operating costs, 
would prevent cow pools from ship- 
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m competitive ... be sure to specify “Taylor 
pool equipped as usual.” Taylor controls are de- 
| a signed for increased dependability in operation, 
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Homogenizer Pressure Gage considered the most de- 
pendable on the market. Highly responsive because pres- 
sure sensitive element is in direct contact with the prod- 
uct. Water tight case, sanitary connections. 
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ping milk into the consuming area. 
Some state laws restrict or prohibit 
off-farm investments in agricultural 
enterprises, and this would make 
it difficult, if not impossible, to 
obtain the financial backing the 
large cow pool requires. 


This list does not include all of 
the factors which could prevent the 
development of cow pools but it 
should serve to indicate the nature 
of the factors which could impede 
their continued growth. 


Other Implications 


If the cow pool becomes an es- 
tablished method of producing 
milk, obviously, the economics of 
milk production and marketing 
would be affected. There is the pos- 
sibility that increased efficiency in 
producing milk brought about by 
the cow pool would result in either 
lower prices for milk or, if milk 
prices are not reduced, increased 
milk supplies. The cow pool puts a 
premium on higher quality cows 
and, consequently the prices for 
better cows would probably be rel- 
atively higher than they are today. 


farms would probably be less of 
a problem because the cow pool 
would tend to accelerate the further 
mechanization of dairy farming. 
The unit costs of hauling milk 
should decline by virtue of fewer 
but larger milk pickups and longer 
hauls. The unit costs for feed sup- 
plies, equipment, veterinarian serv- 
ices, artificial insemination, and 
other costs of producing milk could 
be reduced by the collective pur- 
chasing made possible by the cow 
pool. 


The structure of the dairy in- 
dustry as we know it today could 
change drastically. The role of the 
cooperative associations would be 
likely to change either because co- 
operative members would have less 
need for the services the associ- 
ations now provide or because the 
associations would be_ involved 
in organizing and managing cow 
pools. 


The cow pool could slow down 
the trend towards increased use of 
farm tanks. A milk producer would 
naturally be reluctant to make the 
















which would either be of no use 
to him if he were to join a cow 
pool or would prevent him from 
joining a cow pool simply because 
of his investment in a farm tank. 


The changes in plant operations 
There 
could be a pronounced trend to- 
wards the manufacture of dairy 
products at Grade A milk plants 
serving the fluid needs of milk mar- 
kets and away from manufacturing 
plants which depend upon local un- 
graded milk supplies as a raw prod- 
uct source. Operators of cow pools 


could be major in scope. 


might consider extending opera- 
tions to processing and distributing 
milk as well as producing it, if they 
have available sufficient quantities 
of milk, an adequate labor situa- 
tion, and a favorable market. 


Probably the most fundamental 
effect of the cow pool is the accel- 
eration it would give to the present 
trend towards larger and _ fewer 
dairy farms. This trend, which be- 
gan with the early attempts to 
mechanize milk production, has 











been stimulated further by more ioe 
The current labor shortage on dairy large investment in a farm tank stringent sanitary requirements, 
higher costs of farm labor and ia 
equipment, and the farm tank. The 
THE cow pool, or rather the large cor- " 
poration-type farm into which the 
= cow pool is likely to evolve, could 
carry this trend as far as it is likely 
te a ad 
Viking to go. @ 
rT} . ” Another possible change in in- 
Sanitor dustry structure is a large influx of 
Pum non-farmer capital into the milk 
p production function. The signif- 
° ‘ icance of this non-farm investment 
for all Sanitary Pumping capital is two-fold. First, the in- 
vestments in milk production made 
by dairy plants, feed and equip- 
SIMPLE TAKE DOWN OF Begin sxe Meio 
“Sanitor” PUMP PART ment companies, and other industry 
anitor U ARTS segments could be a definite step 
in the direction of vertical integra- 
20 - 35 - 50 - 90 G.P.M. Sizes tion, of which so much is heard 
Mounts on compartment wall of a bulk pick-up milk tank truck (as these days. Second, the fact that 
illustrated). ; investors, many with no previous 
Mounts in foot type bracket for assembly with motor drive equip- financial interest in the dairy in- 
ment. Mounts as an integral sanitary pump on other sanitary, pots oe 
equipment. dustry, would be willing to invest 
Regardless of your need, you get a pump with... their money in milk production 
Slow Speed Smooth Flow Hydraulic Balance could make it easier to attract new 
Less Weight 3A Approval Fast Cleaning capital into the industry for other 
Longer Life Self Priming Reversible Operation ue : - 
Easy Take-Down Fewer Parts purposes such as facility expansion. 
And a pump that requires minimum maintenance and services easily in the field. a 
MA : . [The cow pool could lead to 
| For complete information, send today for catalog FL , ‘oF ‘ 
wider use of improved dairy farm 
4 anageme > : Chief ; x 
VIKING PUMP COMPANY management methods. Chief among 
Cedar Falls, lowa, U.S.A. In Canada, it’s "ROTO-KING” pumps these improvements would be more 
Offices and Distributors in Principal! Cities. See Your Classified Telephone Directory. (Please Turn to Page 115) 
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...and THE HOLSTEIN COW 
| in- As an efficiency-minded processor and dis- help you meet today’s exacting quality 
x Of tributor of milk, you need no introduction standards. 
se to the big black and white Holstein cow. Holsteins fit the market. As you know, 
sae She produces moderate-fat milk naturally the big demand today is for moderate-fat 
in, and in volume. And the economy of her milk — about 3.7% — with the flavor as- 
Het production has made her the mainstay of sociated with this naturally produced fat 
“i fluid milk markets the country over. content... coupled with the quality that 
endl can be produced by profitably operated 
step Holsteins fit the farm. With modern airy farms. 
gra- conditions underscoring the need for effi- Yes, Holsteins fit the farm... fit the 
ard ciency in every phase of the dairy industry, market. That’s why more than half of 
that from production to distribution, the con- all dairy cattle are Holsteins... why well 
‘ous sistently profitable level of Holstein pro- over half of all market milk is produced 
in- duction adds up to big-volume output, low by Holstein cows... why Holstein dairy- 
vest unit cost, and more prosperous, more pro- men form the backbone of efficient pro- 
Hion gressive producers...the kind that can duction in the dairy industry. 
1eW 
her 
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Concentrated Milk Looks 
For a Place in the Market 


By NORMAN MYRICK 


HE EXTENT to which con- 


centrated milk will displace fluid 
milk in the next ten years is a sub- 
ject that persists in popping up for 
evaluation. A few weeks ago the 
Kiplinger Letter carried two para- 
graphs on the subject. This was 
sparked by a report carried in a 
publication put out by the Federal 
Reserve Bank of Boston. The fact 
that two such big-time operations 
outside of the industry should find 
the subject of substitutes for fresh 
fluid milk of sufficient importance 
to give it space provides some in- 
dication of the potential this prod- 
uct offers. 

There have been many impatient 
critics who have pointed to orange 
juice and urged the dairy industry 
to go and do likewise. The dairy 
industry has not been blind to this 
potential. However, the milk busi- 


In this article we will attempt to 
evaluate the market and the impact 
of concentrated if as and when it is 
ready to roll. The article immedi- 
ately following this one describes 
the technical status of sterile milk 


concentrates at the present time. 


From a practical point of view 
the current flurry of interest in ster- 
ile concentrated milk is premature. 
Although experimental work is be- 
ing carried out at both Iowa State 
College and the University of Wis- 
consin our information leads us to 
believe that the product is not yet 
ready for the road. We have no 
doubt that it will be ready before 


PRICE OF PRODUCER'S | | | 
MILK (3.5%BF) ! 
DOLLARS PER UNIT 









very long, possibly a year, possibly 
longer. Right now, however, the 
product is not ready. 


The unfinished business does not 
seem to be so much a matter of 
dairy technology as it does one of 
marketing and consumer accept- 
ance. The big attraction in fluid 
concentrate, of course, is the op- 
portunity it provides for moving 
low cost manufacturing milk into 
a higher classification. This is ac- 
complished when Grade A milk 
that would otherwise go into butter 
or cheese can be sold to consumers 
for fluid milk purposes in markets 
far from the scene of production, 
Such an operation becomes feasible 
when, by removing about 65 per 
cent of the transportation 
costs are lowered substantially be- 
low what it would cost to transport 
milk. For example, at a distance of 
500 miles from the manufacturing 


water, 


milk areas, the difference between 
transportation costs for fluid milk 
and concentrated milk would 
amount to one per cent per quart 
of whole milk equivalent. The ef- 
fect would increase with distance 
as the chart indicates. 


Such a victory over transporta- 
tion costs would not necessarily in- 
sure concentrated milk an entry 
into the market because of the price 
Students of 


milk price behavior are of the opin- 


advantage involved. 


ion that local producers, faced with 
kind of 


lower prices to meet the new com- 


this competition, would 
petition and also, where milk is sold 
on a Classified basis, seek a new 


classification to provide local pro- 


Av. Class | Price 
Fresh Whole Milk 
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ness does not necessarily afford the 6 Sangin a 

same conditions that made it pos- a 

sible for concentrated orange juice 5 eceaia a 

to achieve its spectacular success. — —————— neat eit Genet 

The attempt to introduce liquid 4 —— Handling, and ( ) 

concentrate into several markets a 3t ~ 

few years ago was an instructive nal. | ~~ 

failure. But neither the realization of - - | - - wa 

that the problem with milk is differ- 0 400 800 12,000 16,000 

ent from the problem with orange ee 
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centrate in 1950-1953 have re- SE, eee Seen rere mer emee Wo Meek 

moved the product from the fore- This chart shows how transportation costs shift in favor of con- 

front of possible competitors to fluid centrated milk as shipping distance increases. At 1600 miles 

milk. the difference is about two dollars a hundredweight. | wr 
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a Cee —THE NEW DESIGNS ARE COMING FROM HEIL If you need more hauling capacity to match the 
At growth or the consolidation of your bulk milk 
. routes, you need a Heil trailerized pick-up tank. 


S not Why a trailerized pick-up? Because any truck 
er of can pull more than it can carry ...because you 
1e of get more gallons of payload on fewer trips. . . be- 
cept. cause you haul for a lower cost-per-gallon. 

fluid Why a Heil trailerized pick-up? Because a 


. op Ready for trailerized tank is a bigger investment, requires 


more engineering and design know-how, more 


Ving manufacturing ability to build. On every score, 

into Heil ranks first in the industry. You get strong, 

3 ace lightweight design and the same 3-compartment 

milk 8 utility, convenience and sanitation you now en- 
joy on Heil truck-mounted tanks. 


utter So don’t take chances when you move up to 
mers the bigger payload economies of trailerized pick- 
rkets ups .. . see your Heil man. He has complete in- 


tion. formation on capacities from 2,500 to 5,000 gallons. 


sible then you re ready for Remember, too — Heil makes a complete line 


of conventional farm pick-up tanks in steel and 
per 


Frigid-Lite plastic for single- and tandem-axle 
ition trucks for those conditions where size, weather 
be- and road conditions warrant the use of truck- 
mounted tanks. 
port 
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wil 3,100-gal. stainless steel 
yro- trailerized pick-up tonk. 
More milk goes to market in HEIL 
tanks than all others combined. 
“ +i THE HEIL co. 
Cylindrical and rectangular Frigid-Lite plastic farm 
cooling and storage tanks bulk pick-up tanks 
MILWAUKEE 1, WISCONSIN 
Factories: Milwaukee, Wis.; Hillside, N.J.; Lancaster, Pa.; 
Cleveland, O.; Modesto, Calif. = 
> 
HE}. 
Stainless steel trailerized Frigid-Lite trailerized 2, 
transport tanks transport tanks 
Frigid-Lite is a Heil trademark. 
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Double effect evaporator, 

18,000 Ibs. per hr. input of 

whole milk. 

Double effect evaporator, 
— — 6,000 lbs. per hr. input of 

whole milk. 


Single effect evaporator, 
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LB. WHOLE MILK CONCENTRATED PER DAY 


The effect of volume on the cost of production is spectacularly 
illustrated by this chart prepared by the USDA. A total possible 
saving in processing concentrated milk over the cost of proc- 
essing fluid milk is estimated at 1.69 cents a quart of fluid 


milk equivalent. 


cessors with a supply of milk for 
concentrating at a price competitive 
with that enjoyed by processors in 
manufactured milk areas. The net 
effect would be to lower the blend 
price in the local area without 
bringing about much of a change 
in the movement of milk. 


A second area of cost reduction is 
in processing. Ward and Cook of 
Wisconsin figured that the total 
possible cost saving in this area, in- 


cluding savings in container cost, 
would be 1.69 cents per quart of 
milk equivalent over the cost of 
fluid milk. 

Savings in distribution costs also 
offer some possibilities. A. G. Ma- 
this of the United States Depart- 
ment of Agriculture says, “Since 
concentrated milk has longer keep- 
ing quality than whole milk and 
requires less refrigerator space, it 
should be feasible to deliver milk 


less often than at present without 
expanding present store and home 
facilities. Deliveries to homes might 
be reduced from the present three 
times per week or every-other-day, 
to one time weekly. Deliveries to 
stores could be made twice weekly 
instead of daily. 


“In this manner, the cost of both 
retail and wholesale deliveries of 
concentrated milk could be reduced 
to about one third present costs, 
Savings would approximate 4.3 
cents per package of whole milk 
equivalent at homes and 1.7 cents 
at stores. 


“The amount of cost reductions 
in retail stores possible through 
handling concentrated milk instead 
of whole milk would vary consider- 
ably from store to store, dependent 
on services offered by the milk 
drivers and merchandising practices 
in the store. Safeway Stores report- 
ed savings amounting to 1.5 cents 
per quart of concentrated milk, or 
0.5 cents per quart of milk equiva- 
lent.” 


When all of these savings are 
added up they show an impressive 
cost difference to the consumer in 
favor of concentrated milk. Mr. Ma- 
this found that in Washington, 
D. C., using February 1957 prices, 
price differences between fresh 
fluid and concentrated ranged from 
4.7 cents per quart to 7.2 cents per 
quart. A breakdown of estimated 
consumer prices is shown in the 
accompanying table. 

Consumer acceptance of concen- 
trated milk appears to involve three 
considerations: these considerations 


are flavor, price and convenience. 


(Please Turn to Page 146) 












IF yours is a tasteless product, 
we DON'T have a suitable container! 


On the other hand, superb milk products are 
known by their Naltex Containers. Beautiful 
reusable plastic with your label printed on the 


lids in one, two or three colors. 
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NALLE PLASTICS INC., 108 WEST SECOND STREET, AUSTIN 1, TEXAS 
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when you make if available! 


And school children love milk best when you make it available through automatic 
Vendo Milk Venders. They will drink more milk when they can serve themselves 
at the drop of a coin. . . the modern way . . . the pushbutton way! 
Milk from a Vendo Milk Vender is always refreshingly cold, always available — 
at lunch time, recess, before and after school. Best of all, Vendo machines get the 


milk sales you can’t get any other way. Write for full facts today. 


Vendo offers you the Standard, Master and Universal Milk 
Venders—from half-pints to quarts, there’s a capacity for any 
location. And for those ice cream sales, the Vendo Ice Cream 
Vender provides three selections to suit any taste. 


COMPANY 


7400 EAST 12th STREET @ KANSAS CITY 26, MISSOURI 


WORLD’S LARGEST MANUFACTURER OF AUTOMATIC MERCHANDISING EQUIPMENT 
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By V. H. NIELSEN 


The Technology of Concentrated Milk 


| HE SUCCESSES which have 


been achieved in the food industry 
with certain concentrated products 
have undoubtedly been a spur to 
the dairy industry to attempt sim- 
milk. 


Nor has there been any lack of 


ilar accomplishments with 
prodding by groups and individuals 
who have reminded the dairy in- 
dustry of the need for a concen- 
trated milk product which would 
milk marketing. 
Frozen, concentrated orange juice 


“revolutionize” 


has been held up as the glorious 
example. It brought about a drastic 
change in the pattern of marketing 
oranges and was responsible for 
almost all of the 60 per cent in- 
crease in production of Florida 
oranges that took place within a 
milk 


which, by increasing consumption, 


few years. A concentrate 
could do away with the current 
five per cent surplus of milk would 
indeed be a prize worth catching. 


Anyone familiar with the dairy 
industry knows, of course, that 
many attempts have been made to 
produce concentrated milk products 
to gain favor with the consumers. 
What else are our traditional prod- 
ucts—butter, cheese and ice cream 
—but concentrated milk from se- 
lected milk constituents with unique 
flavors and with keeping qualities 
beyond that of milk itself? 


For almost a century sterile 


evaporated milk has met the need 


for milk in markets where fresh 
milk was scarce or in households 
without refrigeration facilities. Mil- 
lions of infants in this country and 
abroad have been nursed success- 
fully through the first critical 
months of their life with “formulas” 
including evaporated milk. Nonfat 
dry milk, a concentrate of valuable 
milk proteins, carbohydrates and 
minerals, is manufactured in obvi- 
ous excess of current domestic de- 
mand, but is finding more and 
more uses in the kitchen. 


In the face of these developments 
the marketing of fresh, pasteur- 
ized, fluid milk has increased to a 
point where it utilizes almost half 
of the total U. S. milk production. 
Its palatability, keeping quality, 
safety and nutritional qualities have 
established fluid milk as an essen- 
tial part of our diet. However, as 
long as fluid milk enjoys a price 
advantage over other dairy prod- 
ucts and as long as its distribution 
and marketing are encumbered by 
relatively high costs, efforts will 
be made to replace it with other 
products equally palatable and pre- 
ferably cheaper. 

Chief among the challengers of 
fluid milk is concen- 
trated milk. At intervals over the 


supremacy 


past 20 years this product has come 
itself. After each 
foray it has retreated temporarily 
into obscurity only to reappear 


forth to assert 


bringing with it a flurry of new 


hope and assurance. 


The characteristics which _re- 
searchers have striven to develop in 
concentrated milk to make it com- 
petitive with fluid milk are the fol- 
lowing: 


1. Removal of water to achieve 
substantial savings in packag- 
ing and transportation. 


2. Palatability equal or superior 
to that of fresh pasteurized 
milk. 

3. Sterility (or near-sterility) to 
achieve keeping quality in ex- 
cess of pasteurized fluid milk, 
preferably without refrigera- 
tion. 

Considering some of the most re- 
cent developments, these goals have 
almost been reached. Several prod- 
ucts have been announced with 
claims that the properties listed 
above have been attained. Since 
1951, workers at Iowa State (4) 
have successfully manufactured and 
marketed a fresh milk concentrate 
which is a 3 to 1 concentration. 
This concentrate has supplied the 
milk for about 400 families in the 
rural area surrounding Ames. It 
has been distributed on a once-a- 
week delivery schedule. The prod- 
uct, while not sterile, has exhibited 
excellent keeping quality—30 days 
at 35° F. and 15 days at 40° F. 
Its palatability and consumer ac- 
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Have 
businessmen 
met their 
obligation 

in public 
affairs ? 
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American Can Company believes more can 
be done by business leaders to strengthen 
our economic system and protect our 
American way of life. Here is our program: 


Business, large or small, operates in a world in which pow- 
erful forces are at work marketing ideas that undermine 
our political and economic system. The public is being 
hoaxed into believing that the nation can consume more 
than it produces, that our standards of living can be in- 
creased by restricting output and reducing hours of work, 
and that the “‘good life” is a life of irresponsibility. The be- 
lief is fostered that through taxing and spending a more 
powerful central government can take care of everything. 


We believe management leaders must find a way to put 
industry in its true perspective, and to convince the public 
that our principles and methods are in the interests of 
everyone, not just a few. 


Our program of information and education: 


FIRST— we encourage everyone in our management to dis- 
cuss and take a firm stand on issues that directly affect 
the welfare of our nation, our company and its people. 


SECOND—we let every employee know exactly what we 
stand for, and why. We provide them with a constant flow 
of facts and viewpoints. We are hopeful their good sense 
will lend support to our ideas. 


THIRD—we give our managers the opportunity to study 
political processes and learn the art of practical politics. 
We urge them to take an active role in local politics in 
the party of their own choice—on their own time, at their 
own expense. 


FOURTH—our views on important issues are made known 
in full detail to the top management people, who have 
been designated as company spokesmen. After careful 
study of these views, they give their own conclusions to 
the Congressmen and Senators representing those areas 
where Canco facilities are located. 


We believe such a program is good—good for business, 
good for people in business, good for the nation. We hope 
you will realize its importance and, if you have not 
already done so, we suggest that you instigate similar 
action in your own organizations. 


CaNca 


American Can Company 
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ceptance are equal to or better than 
those of the corresponding pasteur- 
ized, homogenized milk. 
The processing method for this 
product is as follows: 
1. Clarify and stardardize the 
milk to a fat content of 3.5 
per cent. 


bo 


Pasteurize at 180° F. for 16 


seconds. 

3. Homogenize at 2500 p.s.i. and 
cool to 125-130° F. 

4. Condense to slightly over 3 
to 1 concentration in a stain- 
less steel vacuum pan. 

5. Add pasteurized water to ad- 
just the concentration to ex- 
actly 10.5 per cent fat. 


6. Homogenize the concentrate, 


then pasteurize at 180° F. for 
20-25 seconds and cool at 
40° F. 


Other than the vacuum pan, the 
equipment needed for this process 
is like that of any milk processing 
plant. The palatability and fine 
flavor characteristics of the product 
are partly the result of removing 
off-flavors in the vacuum pan. The 
homogenization and_repasteuriza- 
tion of the concentrate is essential 
in order to remove the harsh, 
cooked flavor otherwise associated 
with the product. 


A similar product, several steps 
closer to sterility, has been devel- 
oped by researchers at Wisconsin 
(1). This is also a 3 to 1 concentrate 
with a minimum of cooked flavor, 
a shelf life of several months at 
45° F. and a bacterial count of less 
than one per ml. The Wisconsin 
concentrate has been test-marketed 
in several Southern states. Consum- 
er acceptance compares favorably 
with that of fresh, pasteurized milk. 


In order to achieve the near- 
sterility of their concentrated milk, 
the Wisconsin workers used equip- 
ment and techniques that vary 
somewhat from those of fluid milk 
plants. In brief the procedure is as 
follows: 


1. Standardize milk to a fat con- 
tent of 3.5 per cent fat and 
12.0 per cent total solids. 

2. Preheat in tubular heater to 

170° F. and homogenize (sin- 

gle stage) at 2100 p.s.i. 


ey) 


Heat in high-temperature heat 
exchanger to 270° F. for 3 
seconds. 


4. Concentrate in the 
pan at 100-110° F. 
per cent total solids. 


vacuum 
to 36.5 


5. Standardize with sterile water 
to 36.1 per cent total solids. 

6. Preheat the standardized con- 
centrate to 140-145° F. 

7. Heat the concentrate in the 

high-temperature 

changer to 220 


heat ex- 
F. for 3 se- 

conds. 

8. Cool to 45° F. and package 
the product in sanitary type 
cans in an aseptic canning 
system. 

The features of this process con- 
tributing to the sterility and keep- 
ing quality of the product are: 

1. Ultra-high temperature treat- 

ment of milk and concentrate. 


2. Special engineering for clean- 
ing-in-place and for sanitiza- 
tion of the system with steam. 

Q 


3. Aseptic canning of the fin- 
ished product. 


Though claims are made for long 
shelf life at room temperature, the 
flavor and color characteristics of 
the product are maintained much 
better at refrigeration temperature. 


This brings up the question: Why 
is it so essential to make a milk 
product which will keep without 
refrigeration? Disregarding foreign 
markets where household and trans- 
portation refrigeration are not as 
well developed as in the United 
States, admit that low 
temperature storage of foods is be- 


one must 
coming commonplace. More and 
more foods, including fruits and 
vegetables, fruit juices, breads and 
pastries, precooked meals and other 
items regarded less perishable than 
milk are now available in the su- 
permarkets in frozen or semi-frozen 
Others like beer and soft 
drinks with indefinite shelf life at 
room temperature are still vended 
at low 


states. 


because the 
that 


clear trend 


temperature 


consumer wants them 


With 
selling foods in frozen or cooled 


way. 
such a toward 
states there is hardly any reason to 
think that milk would be more ac- 
ceptable to the consumer if pre- 


American 


sented in a lukewarm condition. It 
must be granted, however, that the 
ability of milk products to with- 
stand some temperature abuse in 
handling and transportation would 
be a desirable feature. 


Thus the dairy industry has grad- 
ually come to the point where a 
concentrated milk product is a real- 
ity. It is sterile or almost so and its 
flavor is equal to or better than that 
of fresh milk. How does the dairy 
industry propose to use it? 


Assuming that the technology has 
been solved satisfactorily, the an- 
swer to that question depends on 
the economics of the problem. 


In the first place we should once 
and for all dismiss the idea that 
low quality, low price manufactur- 
ing milk can be used as a satisfac- 
tory raw material for concentrated 
milk. Both the Iowa State and the 
Wisconsin workers, as well as others 
who have had experience with the 
product, maintain that only high 
quality Grade A milk should be 
used. This, at once, places the prod- 
uct in the fluid milk category as 
far as milk price to the producer is 
concerned and removes the tempt- 
ing possibility of competing in high 
price fluid milk markets with low 
price manufacturing milk. But there 
are still some savings in transporta- 
tion and packaging which may be 
used to advantage, provided they 
are not offset by the added costs 
of manufacturing the concentrated 
product. 


At Iowa State the cost of making 
and packaging one quart of fresh 
milk concentrate was estimated to 
be between 9.67 12.58 


cents depending on certain condi- 


cents and 


tions of operation and assuming a 
weekly volume of 15,000 quarts of 
concentrate. This corresponds to 
3.2 cents to 4.2 cents per quart of 
fresh milk equivalent. 


The Iowa product is distributed 
on a rural route together with the 
ice cream, cheese and butter from a 
half-ton truck with a light-weight 
magnesium body. The cost of dis- 
tributing the concentrate is 3.56 
cents per quart of fresh milk 
equivalent. This includes the 
drivers wages of 2.5 cents per 
quart. Thus the costs of manufac- 
turing and distributing fresh milk 
concentrate in Iowa are approxi- 
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WESTFALIA Model MM-9004 
HIGH CAPACITY 

Warm Milk Separators 

now in use 
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Since first announced, the WESTFALIA MM-9004 
HIGH CAPACITY “Liquid-SEAL” Waray Milk 
Separator has been specified more’ often than any 
other separator! And no wonder — with the WESTFALIA 
MM-9004 you cafcount on 20,000 pounds per hour 
as guaranteed... with highest skimming efficiency, 
both in single and multiple installations. If you 

are planning to step up your separating 

capacity and efficiency... with fewer 

machines requiring less floor space... 

the WESTFALIA MM-9004 is your answer. 








CENTRICO 


NCORPORATE D 








Ast AS 
SEPARATOR 


75 WEST FOREST AVE., ENGLEWOOD, N. J. « PHONE LOWELL 9-0755 
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mately the same as the equivalent 


equivalent. They also say that the 

















milk concentrate (equivalent to one | 
in pasteurized, homogenized milk, savings from transporting packaged quart of milk) could be placed on | 
and the retail prices of the two fresh or sterile concentrated milk a New Orleans warehouse dock at 
products in this market are the to distant markets as compared 14.5-15.5 cents. This is based op 
same. with shipping bulk milk would a Class I price of $3.98 per 100 
According to Wisconsin workers enable the concentrated milk to pounds for the original milk at 
(2), fresh or sterile concentrated compete with higher priced local Wisconsin points. The Class I price 
milk can be manufactured for 4.3 fresh milk. The cost of shipping for milk in several Southern mar- 
to 4.8 cents per quart of fresh milk refrigerated, sterile milk concen- kets is close to $6.00 per 100 
equivalent in volumes of 50,000 trate from Madison, Wisconsin to pounds. The sterile milk concen- 
and 250,000 pounds of milk daily. New Orleans, for instance, was trate manufactured in Wisconsin 
They estimates the cot of delivery estimated at 50 cents per 100 would have competitive advantage 
to a local store or other distributing pounds of milk equivalent com- over local fresh milk of something 
point at 2 cents per third quart of pared with $1.50 per 100 pounds like $1.00 a hundred. 
concentrate or per quart of milk of milk. A third quart of sterile The Iowa and Wisconsin prod- 
ucts described above are outstand- 
ing examples of a satisfactory solu- 
tion to the problem of making an 
acceptable fresh or sterile concen- 
trated milk. Others have demon- 
strated that it can be done, and 
the product has had limited com- 
mercial success in Southern Cali- ‘ 
fornia. The “revolution” it may QU 
bring about is still not apparent. 
It will hinge on such factors as 
willingness of consumers to accept : 
the inconvenience of reconstitution a 
before using the product, the possi- 
. © bility of selling it at a lower price 
Reap both advantages with this than fresh milk, price dendiiaiin TH 
of the original milk and the atti- 
ALL-NEW tude of the milk industry itself. 
Ultimately the problem may resolve AN 
MID WEST itself into a contest between milk 
- producers in low-price areas like 
TL Wisconsin and producers in high- BE 
Be 38 price areas in the South. Being 
mindful of the previous course of 
such battles, one is hardly able to 
predict the outcome. But the prod- PR 
Now you can have the uct has been with us for some time. 
economy of 38 mm. capping Taking a brief look at frozen, TH 
+... lower cap costs, less concentrated milk we see a prob- 
bottle breakage, faster, more lem a trifle short of its solution. 
: ay. Frozen, concentrated milk has been 
efficient capping operation in manufactured successfully at Iowa YC 
less floor space .. . PLUS Mid-West-Pak service . . . known from coast State and elsewhere by essentially 
to coast for prompt, dependable delivery schedules. Swing to the the same process as that for the 
a & . ee fresh concentrate except that the NE 
snap on... snap off” sanitary closure that’s winning customer favor finished product is canned and 
everywhere. Equipment is easily interchanged with paper-cap gallon frozen at —20° F. or below and 
cappers. Filler speed dchuens enpeing speed ... that's why no dairy stored at that temperature. But this 
: : : product presents as yet a few prob- 
is too large or too small to economize with the ALL-NEW Mid-West isaan Miein de deena a 
© ems. Unless the storage tempera 
“38”. Get the full story. Call your jobber, or write us today. ture is maintained at —20° F. the 
casein in the milk will become 
ee, \ destabilized and gel formation will ‘is 
take place. Even if this precaution tured 
MID-WEST-PAK CORPORATION is observed the frozen, concen- Divi 
. Belvidere, Illinois trated milk produced in early : 
(Please Turn to Page 151) 2, 
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Want To SEE YOUR PROFITS SOAR? 


= GIVE YOUR PRODUCTS THAT 
QUALITY LOOK... AND SELL THEM AT A QUALITY PRICE 


WITH NEATWAY PLASTIC )CONTAINERS. 





THEY HELP YOUR COTTAGE CHEESE, ICE CREAM 
AND OTHER PRODUCTS “SELL THEMSELVES... 
BECAUSE THEY| LOOK/SO|Goop. NEATWAY CONTAINERS 


PROTECT FLAVOR AND FRESHNESS, TOO, BECAUSE 
‘THEY ARE MADE OF FOSTA TUF-FLEX * (WON'T 
YOU WRITE US SO WE CAN WRITE YOU ABOUT 


NEATWAY — THE RIGHT WAY TO BUILD PROFITS) 


pany, Inc., Polymer 
Division, Leominster, Mass 





WRITE: Neatway Products, Inc., Dept.AM9, 2845 Harriet Avenue, Minneapolis, Minn. 


b 
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Milk 


Answers to 


Plant 


Problems 


By P. S. LUCAS 


Methylene Blue vs. Plate Count 


Formula for Soft Ice Cream 


PROBLEM—1 enjoy your ques- 
tions and answers in the Ameri- 
can Milk Review, so | am going 
to ask you for one explanation. 


We buy “B” milk on the basis 
of the so-called “methylene 
blue” and “A” milk bulk on the 
direct plate reading. 


Now if the methylene blue 
shows: “eight hours,” what 
would this be according to the 
direct plate; also “six hours” 
blue? What would be the plate? 

On our “A” we are paying a 
10c per 100 Ibs. premium for 
milk testing below 50,000 and 
this works out very good. 


In this state “eight hours” 
blue is “A” milk. Please give 
me the comparison. 


E. N. J., Minnesota 


ANSWER-There have been sev- 
eral attempts to correlate closely 
the hours required for reduction 
of methylene blue to plate count. 
There is a relationship, but it can- 
not be relied upon for the reason 
that methylene blue indicates what 
kind of bacteria are present in 
milk. These are largely spoilage 
types. Not all bacteria have the 
power of reducing the color. The 
plate count, on the other hand, 
gives an indication of total num- 
bers of bacteria present in milk. 


The plate count is a quantitative, 
the blue a qualitative test of bac- 
teria. 


As early as 1908 Chris Barthol, 
in Europe, stated that there is a 
relationship between number of 
bacteria present and the methylene 
blue test. In 1911 he published a 
second article in Zeit. Untersuch 
Nahr. u. Genussm 21, 513-534. In 
this he concluded that a 10 million 
plate count was the lowest limit 
that could be estimated by the 
methylene blue test. Below this 
limit, there was little relationship 
between the two. Such counts, of 
course, would not be tolerated in 
this country. 


E. B. Fred published the follow- 
ing table in the report of the Vir- 
ginia Agricultural Experiment Sta- 
tion 1911-12, 206-240: 


Average 
Group Average number __ reduction 
Number bacteria/cc time (hrs.) 
1 29,647 11.9 
2 73,587 9.7 
3 160,150 9.5 
4 283,250 8.0 
5 548,300 7.8 
6 1,016,600 4.7 
7 1,469,650 3.1 
8 2,505,000 2.7 
9 4,690,000 1.5 
10 8,624,000 1.0 


The test he used was somewhat 
different than the one approved 
of today. It consisted in the addi- 
tion to 10 ml. of milk, of 1 ml. of 


















Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, where 
he is associate professor, 
dairy manufactures. 


0.05 per cent solution of pure 
methylene blue in 0.4 per cent 
saline, and holding the mixture at 
40° C. Two hundred samples were 
tested, and each group contained 
an average of 20 samples. The 
figures Fred gives would be fine 
if they would work. Race, a British 
experimentalist, in 1914 could find 
little table. He 


found over 90 per 


merit in 
that 
milk containing less than 1 million 


Fred’s 


cent of 


bacteria did not decolorize in six 


hours. Prolonged incubation did 


not help. 


C. K. Johns, in the Journal of 
Milk and Food Technology for 
December 1954, page 369, com- 
pared plate counts, methylene blue, 
and resazurin test results with each 
The 
durics proved troublesome, for they 
are only weakly reducing. The 
tests were made according to the 
method approved in standard 


other. presence of thermo- 


methods for examination of dairy 
products. Readings were made of 
resazurin tests every 30 minutes 
during the first three hours. Resa- 
zurin reduction time is usually 
short. When bacteria were present 
to the extent of 5 million or more, 
leucocytes were usually found in 
abundance which may be an indi- 
trouble. In_ the 


cation of udder 


methylene blue test, however, time 
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ystant Tekko—high quality dairy ingredient 


| 


New way to 


IMPROVE 
QUALITY 


pnd lower 
your costs! 


Now there is a time-saving, labor-saving, 
joney-saving way to make your dairy 
products even better. Put amazing In- 
gant Tekko to work for you. 

Instant Tekko’s exclusive crystals go 
into solution immediately—and com- 
pletely. There’s no problem of caking or 
umping...no separate reconstituting 

pure process. And Instant Tekko gives you 
r cent  fhetaste, the protein structure, the curd- 
ent forming characteristics of high quality 
tained _fesh fluid skim milk. 
. The You can use Instant Tekko as a val- 


e fine able fortifier for skim milk and butter- 
British 
d find a e 

He Pboratory culture “‘starters’’—guaran- 
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milk. It is also an excellent carrier for 


‘nt of ed free from antibiotics to assure good 
nillion | ctivity. 
in six 


lid In addition, Instant Tekko offers you 
n aic 


is important extra: technical service. 

: tyour disposal are the skill and experi- 

- hs nce of a worldwide supplier of high 
com. fuality milk products. 

blue, Send for the facts and figures on 


reach instant Tekko today. For bulletins, 
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required for reduction is not much 
affected by the presence of leuco- 
cytes. 

For a given plate count it takes 
longer for reduction to take place 
in winter months. Incubation of 
plates at 37° C. gives different 
results than when incubated at 32° 
C. Agitation of methylene blue 
tubes will also give different results 
than if not agitated. Johns found 
that during warm seasons the pres- 
ence of 30,000 bacteria per ml. 
reduced methylene blue in 5.5 
hours. He also found that for given 
reduction time, plate counts will 
read much higher in warmer 
months than they will in winter 
months. One should, therefore, use 
longer reduction time standards for 
months. When 
count is made at 32 


cooler the plate 
C., there is a 
higher correlation between the two 
tests during warmer months. 
There are numerous other find- 
ings verifying the above, but space 
precludes their discussion here. 
The rules you mention and the 
standards you are using are good. 
However, because of factors men- 
tioned, you cannot correlate them 


as closely as you might like to. 
The blue test is a quick means of 
estimating the life and quality of 
milk. For this purpose, it is an 
excellent tool in the hands of the 
dairyman. 


PROBLEM —! attended the 
Dairy Manufacturer's Short 
Course at Michigan State Uni- 
versity in 1958, and | am plant 
manager of this dairy. 


Two of our major wholesale 
stops have requested a soft 
freeze ice cream similar to the 
Dairy Freeze type. | would like 
to know if you have any infor- 
mation on the mix. If so, would 
you please send it to me as soon 
as possible. 

L. L. O., Michigan 

ANSWER — In Michigan an ice 
milk must meet the same fat stand- 
ard as a sherbet. You are probably 
referring to an ice milk in your 
letter. This product serves very 
well for a soft ice cream mix and 
is not too bad if hardened and 
sold as a solid frozen dessert. It 
is much more palatable, and the 
lack of solids is much less appar- 


ent, if sold and consumed in the 
semi-frozen state. 


Many people, in selling a sof 
frozen ice cream, make the mis. 
take of adding a very inferioy 
vanilla flavor to the mixture. The 
recent ruling of the government 
prohibiting the use of coumarin jg 
a good one for the ice cream in. 
dustry, for this product was often 
used in lieu of vanilla. This ruling 
does not, however, take all the 
poor vanilla flavors off of the mar- 
ket. It is generally agreed that a 
vanilla flavor should be sufficiently 
strong to be noticed and that it 
should be a pleasant flavor. 


The following formula will make 
around 55 gallons of ice cream 
mix. It is unimportant which of 
the three available brands of com 
sirup solids is used. The stabilizer 
does not have to be gelatin. 

354.20# 3.5% milk 
26.40# skim milk 
26.73# spray process nonfat 
dry milk solids 
63.254 sugar 
22.03# corn sirup solids 
1.98# gelatin 





GUARANTEES LONGER LIFE 


Tinned steel 
cup-type 

Superior dispenser cans are seamless and 

solderless with reinforced bottoms integ 

rally welded to one piece cylinder. Light 

weight, easy to clean and easy to stack. 

Reinforced breast hoops prevent denting. 


Joun Woop Company 
Superior Metalware Division: St. Paul, Minn. 


WIRE CRATES for paper and glass bottles * DISPENSER 
CANS * MILK CANS * ICE CREAM CANS * HARDENING 
BASKETS * HOODED and OPEN PAILS * STRAINERS 
Metalware for the Dairy Industry and Waste Receptacles 
Haverly Equipment Division + Royersford, Pa 
Farm Bulk Milk Coolers 
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Thatcher Glass 
delivers the goodness to 
America’s growing families 


It’s no wonder that so many more homemakers prefer milk 

delivered in glass bottles. Milk not only looks more appetizing 

in a clean. gleaming bottle, but the rich wholesome flavor is fully 
protected because there’s nothing in glass to change it. 
Thatcher, which has been manufacturing milk bottles for more than 75 years, offers you a strong, lightweight 
container that gives more trips at lower cost. Flint bottles are available in all sizes from half pint to full 
gallon . . . with quarts and half gallons also in amber. Your Thatcher representative will be glad to discuss 


your requirements at any time. 


THATCHER GLASS MANUFACTURING COMPANY, 


ra, N. Y., Jeannette, Pa., Streator, Ill., Lawrer 
SALES OFFICE mira, N. Y., Boston, Hartford w York, Philadelphia, C 























B CASTERS AND WHEELS ~<a 
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RECOGNIZED BY USERS 








... OVER 4000 TYPES 
of CASTERS & WHEELS 


Made to take rough handling and to with- 
stand the severe operating conditions 
peculiar to milk plants, Darnell Casters 
and Wheels are saving money every day 
for many of the country's largest dairies. 


All types of rubber treads - soft, medium 
and hard - for smooth operation on all 
kinds of floors. Featuring Neoprene rub- 
ber treads - resistant to steam, water, 
oxidation, oils and waxes and unaffected 
by most chemicals - expertly compounded 
to Darnell standards in our own rubber 
factory. 


beat th 
dah TER 





ASK FOR FREE 
MANUAL... 


describing over 4000 types 
of Darnell Casters and 
Wheels—with fittings and 
treads for every kind of 
application. 






DARNELL CORPORATION, LTD. 


DOWNEY LOS ANCELES COUNTY CALIFORNIA 
WOODSIDE 77. L.1.N. ¥ 
6 


STREET CHICACO 


37-28 SIXTY-FIRST ST 


36 NORTH CLINTON ILLINOIS 
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From the State (Capitols | 





By BETHUNE JONES 





VIRGINIA: 


Commissioners Attack, Defend 
Minimum Retail Price 

A uniform minimum retail price 
of 24% cents a standard quart was 
established by the Virginia State 
Milk Commission for milk in 29 
market areas throughout the state. 
The price schedule was within a 
fraction of a cent of the average 
for minimums heretofore set sepa- 
rately by the commission in 32 


different market classifica- 
tions. However, the statewide price 
was }-cent higher than had been 


suggested by the 


areas 


commission in 
hearings conducted in May. 


Exempt from pricing provisions 
of the new order were three areas 
Arlington-Alexandria, 
and Southwest Virginia—now under 


Manassas, 


federal marketing regulations. 


Commissioners A. Gordon Willis 
and Virgil P. Randolph Jr. said 
“creeping inflation” for producers 
and distributors since the last com- 
mission price adjustment would 
make the higher “more 
nearly in accord with actual eco- 


prices 


nomic facts as they now exist.” 


But Commissioner Almarin Phil- 
lips, in dissenting, said the agency’s 
action have the effect of 
raising prevailing consumer prices, 


“may 


since distributors are not prevented 
from selling at prices above the 
minimum set by the commission.” 

Dr. Phillips, associate professor 
at the University of Virginia’s 
Graduate School of Business Ad- 
ministration and the commission’s 
“The 


despite its 


economist member, added: 


Virginia commission, 


vast powers, cannot forever pre- 


vail against market forces.” 


American 


End of Controls Precipitates Dealers’ Woes 
Court Legalizes Sunday Delivery 

Judge Rules for Farmers’ Deductions 

Price Control Gets Airing 


With milk prices dropping in 
surrounding areas, he said Virginia 
faces a chronic milk surplus, along 
with a “waiting list of farmers 
ready to produce still more milk.” 
In such circumstances, he added, 
the trend in price-setting should 
be down, not up. 


MASSACHUSETTS: 


Dealers Complain End of Retail 
Price Control Invites Chaos 
Delegates of major Greater Bos- 
ton milk companies warned the 
Massachusetts Milk Control Com- 
mission that the ending of man- 
datory minimum retail milk prices 
brought “chaotic conditions” and 
was causing “irreparable damage.” 
Representing about 70 per cent of 
the milk concerns in the area, the 
company officials said some firms 
faced the possibility of going out 
of business. 


The company representatives met 
at the commission's offices to ap- 
peal for help and ask for action to 
determine the legality of recent 
action which ended a milk price 


increase. 


The commission, which took the 


appeal under consideration, was 
told that some milk companies had 
been selling so far below cost that 
the market conditions were chaotic. 
Some dealers, it was said, slashed 
prices from 8 cents a half gallon 


to 12 cents a gallon. 


Last fall the commission de- 
clared a state of emergency in the 


milk 


fixed retail prices 12 cents a gallon 


Massachusetts situation and 


above the level then prevailing. 


Governor Furcolo ordered the 


commission to review its ruling 
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ne New Oakite MILK TANKER SPRAY. 
rices “ " 
wd speeds small truck sanitation 
ge. 
it of 
the Here is a new mechanized cleaning unit designed while lower two-thirds is cleaned by continuous ‘flooding’ 
irms especially for smaller milk tank trucks in the range action of detergent solution. Unit can be cycled manually or 
out automatically: pre-rinse, drain, circulate detergent solution, 
of 12 to 22 feet. drain, final rinse, final drain. Entire cycle averages only 24 
The Oakite MILK TANKER SPRAY furnishes minutes. Unit comes complete with manhole cover. 
met the big advantages of modern power-cleaning: speed For cleaning big tank trucks, up to 42 feet long, the 
ap- and superior sanitation. At the same time, it is en- Oakite ROCKER-SPRAY is the answer. This 
wlees gineered for economy and simplicity of operation, powerful unit utilizes a six-nozzle head with a special 
_ making it ideal for farm pick-up tankers and similar rocking motion to deluge the entire interior surface 
— size tank trucks. It is lightweight, rugged, with no . .. does a top-notch cleaning job in less than half 
moving parts and with minimum installation re- an hour. 
the quirements. Whatever size your tank trucks, Oakite mecha- 
Mit The Oakite MILK TANKER SPRAY, with all in-tank parts of nized cleaning can save you time and money. Call 
it stainless steel, weighs less than 40 Ibs., can be lowered into your local Oakite man and talk it over, or write for 
that tanker dome easily by one man without a hoist. Ingenious ° P 
otic. nozzle arrangement discharges full cone, round pattern more details to Oakite Products, Inc., 31A Rector 
shed sprays that overlap every inch of the upper third of the tank, Street, New York 6, N. Y. 
illon : 
u ° 
Pluses” that help reduce cleaning costs 
le- * ~ ° e . 
ra in-plant service + technical experience + research + service OA K IT 
aca laboratory + engineering laboratory + quality control + guar- 
Ton anteed materials + helpful manuals + nationwide warehous- 
~ ing + service equipment 
ad 1909-1959 
the years’ leadership in industrial cleaning 
ling 
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Supermarket Buying Committees 


vote “YES” on these 
CONSUMER-MINDED features in 


~NO-WAX 


Sealking 


PAPER MILK CARTONS 


apumubt- Frying (pews tl Ged are the arbiters of retail successes . . . and 


recognized as the shrewdest appraisers of your milk’s worth. ‘The vote 
of confidence given your milk brand by this body of merchandising experts, 
speaks for millions of contented milk-buying consumers. .. . Your milk is 
more welcome to Supermarket Buying Committees and consumers when | 
packaged in the consumer-minded SEALKING POLY or VINYL PLASTIC- 
COATED, NO-WAX paper milk cartons. 
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POLYETHYLENE PLASTIC-COATING is the new MILK 
miracle Alathon® plastic by Du Pont that makes Og, nant 
SEALKING NO-WAX paper milk cartons look so "Quip Pe ny 
much better!... behave better!...sell better! 

































































| way Sealright i_—_-, “ 


SEALRIGHT CO., INC., FULTON, N. Y. 











| Inventors of the consumer-minded, NO-WAX Poly Send me samples of your consumer-minded NO-WAX Sealking Plastic- 


i . (Polyethy! iny! Plastic- 
and Vinyl! Senties Coated paper mith ensteas coated paper milk cartons. (Polyethylene and Vinyl Plastic-Coated) 











| MY NAME TITLE 
SEALRIGHT-OSWEGO FALLS CORP. | COMPANY NAME 
FULTON, N. Y., KANSAS CITY, KANSAS | ADDRESS. 
SEALRIGHT PACIFIC LTD., LOS ANGELES, CALIFORNIA | CITY ZONE STATE 





CANADIAN SEALRIGHT CO., LTD., PETERBOROUGH, ONTARIO, CANADA [ sare“: ath: saat nial | ss “ndeenas scl “eins: laos ins tag cased a 
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and, after protracted hearings, the 
agency reaffirmed its decision that 
an emergency did exist in the Mas- 
sachusetts milk industry. 


NEW JERSEY: 


Sunday Wholesale Delivery 
Ban Set Aside by Court 

A regulation banning Sunday 
wholesale milk deliveries in New 
Jersey was thrown out by the State 
Supreme Court. The high state tri- 
bunal called the regulation promul- 
gated by the State Milk Industry 


Office “discriminatory, invidious 
and unrelated to public health and 
welfare.” 


However, the court gave the 
state attorney general and the 
director of the milk industry office 
10 days in which to apply to keep 
the appeal open if they wanted to 
introduce “additional facts” to sup- 
port the voided regulation. 


Hamilton Farms, Inc., a whole- 
saler operating in Bergen and Hud- 
son counties, attacked the legality 
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UNI-CREST 


a new, economical, low 


Uni-Crest is an extremely light- 
weight homogeneous white material 
with a smooth, tough surface. It is 
composed of minute, individually 
closed cells, produced by expanding 
beads of polystyrene. Its inherent 
properties make it an excellent low 
temperature insulating material. 


Uni-Crest has a low K factor 
(thermal conductivity) and retains 
its insulating value _ indefinitely. 
Lightweight, strong, flexible, it has 


temperature insulation 


excellent bonding characteristics, is 
non-dusting and non-flaking, and 
can be cut and handled easily. 
Uni-Crest is inexpensive, too. 


Uni-Crest is available in widths 
up to 4’, lengths to 12’, and thick- 
nesses from 1” to 8”. Self-extinguish- 
ing Uni-Crest is also available in 
the same sizes. Write today for 
complete specifications and installa- 
tion information. 


(U) IN] [eGR ES DIVISION UNITED CORK COMPANIES 


21 Central Avenue, Kearny, New Jersey 


Since 1907 


Engineering offices or approved distributors in key cities coast to coast. 
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of the nine-year-old regulation, 
which banned the wholesale de- 
livery of milk on Sundays, with 
few special exceptions, in all areas 
of the state except the seashore. 
In the northern shore area, the 
regulation allowed deliveries every 
day in the summer and six days a 
week in winter, leaving the selec- 
tion of the no-delivery day to the 
dealer. 


In the southern shore area of 
Atlantic and Cape May counties, 
year-round Sunday deliveries were 
permitted, with dealers selecting 


one day a week for no-delivery, 


SOUTH DAKOTA: 


Deduction by State to Promote 
Dairy Products Upheld by Court 


An opinion handed down by the 
South Dakota Supreme Court up- 
held the validity of a state law 
providing for deductions in the 
sale of butterfat for State Dairy 
Association use in promoting dairy 
products. 


The court dismissed an appeal 
by Arshog Torigan, a dairyman, 
who questioned the constitution- 
ality of the law was not serving the 
public interest. In a unanimous 
decision, the court said the pro- 
motion of “this facet of our agri- 
cultural activity, which is increas- 
ing in its relative importance in 
this field; seems to us a matter 
with which the legislature could 
properly be concerned. 


“Whether the promotion of the 
dairy industry as envisioned in this 
act would accomplish the intended 
purpose is a practical question 
peculiarly within the knowledge of 
the legislature. By adopting the 
act it answered in the affirmative. 
Clearly that was also in its power. 
Consequently, we must hold that 
the funds provided for in the act 
are levied and collected for a pub- 
lic purpose.” 


The law in question provides 
for an assessment of %-cent a pound 
on all butterfat produced in South 
Dakota, subject to some exemp- 
tions. The funds are routed through 
state financial machinery to be 
used to promote scientific studies 
in dairy uses and to promote the 
consumption of dairy products. 
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LOOKING NEW 


Yet this new chlorinated cleaner is mild and is recommended for manual 
' use. NU-MET cleans dairy equipment as only a chlorinated cleaner can... 
reduces bacteria, deodorizes. .. even removes surface spots and streaks left 


by ordinary cleaners. DIAMOND ALKALI COMPANY, 300 UNION COMMERCE BLDG., CLEVELAND 14, OHIO. 
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Available in 125-ib. and 350-Ib. drums from your Diamond dairy distributor. 
Cherry-Burrell Corporation 

Meyer-Blanke Company 

The Monroe Food Machinery Co., Inc. 

The Miller Machinery & Supply Co. 

The Hurley Company 


@) viamona Chemicals 
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HERE ARE basically three 


kinds of pumps used to transport 
milk. Of these the use 
were the positive pumps of the 
piston type which were operated 
at low speeds using steam or belts 


first in 


as a source of power. These pumps 
were the work horses of the in- 
dustry for many years. Because of 
their slow speed they had great 
wearing qualities and they were 
easy to maintain. They could be 
operated very economically because 
they were often powered with ex- 
haust steam. But these piston type 
pumps must have valves and as 
sanitation requirements became 
more rigid and the general demand 
drifted toward pumps of greater 
capacity the piston type pump was 
largely displaced except where ex- 
tremely high pressure were desired 
such as in an homogenizer. 


The centrifugal pump took over 
the bulk of the milk moving jobs. 
The centrifugal pump is funda- 
mentally a high speed apparatus 
and is usually connected directly 
to an electric motor. It is simple, 
has no valves, it will not build up 
dangerous pressures thus it can be 
operated in situations where the 
outlet may be open only intermit- 
tently such as in feeding, surge 
tanks, bottle fillers and so forth. 


The positive rotary pump 
depends upon close me- 
chanical tolerances for its 
efficiency. 


The Positive 
Rotary Pump 


By R. F. HOLLAND and J. C. WHITE 


The pressure it produces is steady 
and nonpulsating but the pump 
does not work well against high 
head pressures and it is subject to 
considerable wear because of the 
high speed. 

Centrifugal pumps always pose 
a problem of wear and leakage at 
the rotary seal. At best sanitation 
in these pumps is something of a 
problem. The pump 
can be operated with the exit orifice 
closed in which extent the material 
in the pump will churn round and 
round under violent agitation until 
the exit 


centrifugal 


and 
liquids can again flow through the 


pressure is released 


pump. One major disadvantage of 
the centrifugal pump is its inability 
to prime itself. If a centrifugal is 
built that the 
impeller moves free in the case 


in such a manner 
when it is operating on air alone 
it will not pull a vacuum sufficient 
to prime the pump and it will re- 
quire a foot valve if it is to operate 
intermittently. Centrifugals are usu- 
ally installed in such a manner that 
they will have a positive suction 
pressure. 

The third type of pump is the 
positive rotary pump and is our 
It has 
the same general characteristics as 


main concern in this article. 





(Photo courtesy of Creamery Package Mfg. Co.) 
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Sanitary meter 





The only moving part in the Pottermeter-Bowser flow meter is a turbine 
type rotor in which a powerful magnet is imbedded. As the rotor spins with 
the flow of liquid an electric signal is produced. This electric impulse is directly 
proportional to the flow rate and is used to activate totalizers, recorders and 
automatic controls which can be located at the meter or hundreds of feet away. 


NO OTHER METER INCORPORATES ALL THESE FUNCTIONAL ADVANTAGES 





@ ONLY ONE MOVING PART @ HIGHEST CAPACITY—LIGHTEST 
@ NO THRUST BEARINGS WEIGHT 
@ 5 MINUTE DISASSEMBLY @ ACCURATE AT HIGH OR LOW 
AND REASSEMBLY FLOW RATES 
@ EASILY BACKWASHED @ CAPACITY FROM 0.1 G. P. M. 
@ QUICK DISCONNECT COUPLINGS THROUGH 40,000 G. P. M. 
@ ALL STAINLESS STEEL—TYPE 316 @ AVAILABLE WITH ANY ELECTRONIC 
@ AVAILABLE FOR ALL PIPE SIZES RECORDING OR CONTROL EQUIPMENT 


QUICK DISASSEMBLY AND ASSEMBLY FOR MAINTENANCE 


Constructed entirely of stainless steel, the Pottermeter-Bowser sanitary meter 
can be disassembled and assembled for cleaning in a matter of minutes. Cleaning 
is simple and can be accomplished with standard brushes. Foolproof design 
assures correct assembly every time. a SO ence 

| POTTER-BOWSER DIVISION INC. 
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the piston type pump as far as 
the 
pressure and capacity but depends 
upon 


adaptability to demands _ of 


close mechanical tolerances 
for its efficiency. 


There are several good designs 
for these pumps, such as_ the 
Creamery Package, the Waukesha, 
or the Viking pumps, but in effect 
they all operate in such a way that 
one or more eccentrically located 
rotating wheels turn and a space 
is created as the components of the 
wheel are carried away from the 
inlet port. This created space is 
carried, filled with liquid, from the 
inlet port to the outlet port where 
the free space inside the pump 
is destroyed by meshing gears to- 
gether or in some other mechanical 
manner and the liquid in this space 
is forced to flow out through a dis- 
charge port since it can no longer 
occupy the now non-existent com- 
partment. Positive rotary pumps do 
not need valves and because they 
can operate at relatively slow 
speeds the problem of wear at the 
rotary seals is not nearly so great. 


(Photo courtesy of Creamery Package Mfg. Co.) 


The plant operator who has to 
choose a type of pump for a spe- 
cific job is most often reduced to a 
choice between a centrifugal pump 
and a positive rotary. Under con- 
ditions where a centrifugal might 
churn the product and the incor- 
poration of air and foam would be 
detrimental or where the centrifu- 
gal would not be capable of pro- 
ducing a high enough pressure the 
rotary type would be strongly in- 
dicated. The rotary type pump, 
because there is little slippage in 
the system, can and does operate 
at lower speeds. This makes the 
design of the rotary seal less com- 
plicated because it need not stand 
the excessive shaft speeds. Today, 
unsanitary packing systems are no 
longer permissible where the pump 
will contact foods. To meet 3A 
standards a pump must be capa- 
ble of complete disassembly with- 
out special tools. A piston pump 
obviously cannot meet this require- 
ment; the centrifugal and the posi- 
tive rotary pumps meet it very 
easily but it is highly questionable 
that any pump being used today 


Special designs allow for 
large spaces inside the 
pump making it possible 
to pump large particle- 
sized materials without 
great break-up. 


is completely cleanable in place 
with the exception of some espe- 
cially designed tubing pumps. 
called 


heart pumps, are used for special 


These pumps, commonly 
purposes and consist usually of a 
collapsible tube coiled in a case 
so that it can be collapsed succes- 
sively by a moving wheel so that 
the liquid ahead of the collapsed 
portion is forced to leave the sys- 
tem and be replaced by liquid fol- 
lowing the collapse. This design 
can be completely sanitary because 
all surfaces are readily reached by 
the cleaning solution and there are 
no orifices in the cleaning zone 
but such pumps are very limited 
in their capacities and the collaps- 
ing hose has an extremely short 
life. The milk pumps 
when washed in place will show 


common 
soil around the rotary seal and on 
the face plate gaskets. 

Care in Cleaning 


Where are 
stringent pumps must be disassem- 


sanitary measures 
bled after each use. The positive 
rotary pump which depends upon 
carefully machined 
efficiency is at some disadvantage 


parts for its 


when it is disassembled because 
any scratch, nick or burr produced 
in the handling of the parts will 
result in leaks and lost efficiency 
as well as an increase of wear on 
other parts. This is not a serious 
problem with centrifugal pumps. 
It is common practice today to sell 
centrifugals with wide tolerances 
and they may even have parts 
which are stamped or formed in 
such a way that they require prac- 


— 

















Clinic By Mail 
Plant Visitations 
Plant Equipment 


Franchise Products 
Truck Cards 


COUNT ON THE GUNDLACH ACCOUNT EXECUTIVE IN YOUR AREA 
G. P. GUNDLACH COMPANY, Box A, Station N, Cincinnati 3, Ohio 





Message Leaflets 
Recipe Folders 
Dominations “> 
Adv. Frames 

Metal Signs 
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24-Sheet Posters 
TV Slides 

Radio Jingles 
Newspaper Ads 
Culture Cabinets 


‘Cottage Cheese Flavors 
Egg Nog Base 

Party Dips 

Adv. Agency Service 
Ice Cream Programs 
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“& ANY COMBINATION 
OF UNITS TO SOLVE 





TRUCK REFRIGERATION 





MARIA GROW DEBAP POSE te | 
mechanical hydraulic retail milk packaged condensing unit 

















BLOWERS 


hi and low temp 


PLATES 


quick action and hold-over 











ENGINEERED TO THE NEED— 
MINIMIZES MAINTENANCE PROBLEMS 


A complete line of drives, low sides and high sides makes it possible for KOLD- 
HOLD to engineer refrigeration systems that match the operating requirements 
of the individual truck. The right units are selected to meet the body size and 
temperature required, length of route, number of stops, road time versus “curb 
time” and many other variable factors. The result is a refrigeration system with 
the capacity to provide plenty of protection for the load without exceeding the 
mechanical ability of the system. This carefully built type of refrigeration sys- 
tem is paying off for thousands of satisfied users in unfailing load protection 
with minimum truck “down time” and maintenance. 


Ask your KOLD-HOLD man to help you analyze your truck refrigeration prob- 
lems. It will pay to invest in equipment tailored to your needs. 


Low Cost Dependable ‘“‘HOLD-OVER’’ Plates 














Modern, streamlined KOLD-HOLD “hold-over” plates provide bonus refrig- 
eration for lasting load protection. They are designed to save weight as well as 
to give you all the refrigeration you need. 


The streamlined design produces exceptionally effective air flow. Internal fins 
spread the heat absorption qualities over the entire surface areas of both sides 
of the plate. Patented perimeter freezing permits complete filling of the plates 
without danger of strain on the seams during freezing. This means more “hold- 
over” refrigeration than provided by conventional plates of the same size. 


KOLD-HOLD “Hold-Over” Plates are available in 1”, 114”, 2”, 25%” and 
344” thicknesses; sizes in 18” to 36” widths and 30” to 120” in length; capac- 
ties to 42,000 BTU. They can be used with KOLD-HOLD MARK and 
CROWN continuous truck refrigeration condensing units or for virtually every 
application with make-and-break connections or mounted compressor where 
continuous refrigeration is not required. 


For trouble-free, economical “hold-over” refrigeration in trucks requiring tem- 
peratures from —10° to +60°, use the most advanced plate on the market to- 
day — KOLD-HOLD “Hold-Over” Plates. 
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LOW-TEMP BLOWER 
of the KOLD- 


Blower offers im- 


The advanced design 
HOLD SUPER “50” 
portant advantages over conventional 
types of blowers. Its “Ribbon” design 
gives more load and aisle space. The two 
fans are positioned to direct the air 
around the load to envelop your product 
in a protective blanket of cold. The 
SUPER ‘'50” represents the ultimate in 
load protection for truck bodies. 


PROVEN POWER SOURCE 
for MECHANICAL DRIVE 





The flexible shaft drive system used in 
KOLD-HOLD MARK AND _ LANCE 
systems has proved simple and _ trouble- 
free in many automotive applications. 
Power is transmitted from the truck en- 
gine crankshaft through the flexible shaft 
and a cushioning electric clutch. 





gC 


PACKAGED CONDENSING UNIT 


This KOLD-HOLD unit is a complete 
high-side ready for installation and use 
in freezing “hold-over’ plates. It fea- 
tures easy installation and servicing. 
Plugs into electrical outlet to freeze plates 
in truck on “stand-by” or over night. 


WRITE TODAY FOR 
FREE CATALOG NO. 58 


KOLD-HOLD’ 


division 
Tranter Manufacturing, inc. 
210 E. Hazel St. Lansing 9, Michigan 
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tically no machining. Some parts 
are rubber or plastic. 


The widespread use of positive 
rotary pumps on bulk tank pick up 
trucks has pointed up the necessity 
for protecting the parts of such 
pumps when they are being washed 
by different operators under con- 
ditions which are not necessarily 
the very best. During the last few 
years rubber covered parts for use 
in the milk zone have been devel- 
oped. Rubber valves and rubber 
like parts for positive pumps are 
being used. Instead of designing 
intricate shaped metal parts which 
are expensive to fabricate and need 
extreme accuracy the pumps are 
now being made with rotary parts 
of rubber or rubber like material. 
Obviously these parts will not be 
nicked or marred as would stainless 
steel parts under the same handling 
conditions. 


The resilient rotors can be 
changed in shape during the pump- 
ing operation and slippage of the 
pump reduced to practically zero. 
Thus it is possible to produce even 
higher with this 
pump. 


pressures type 


Special designs will allow for 
very large spaces inside the pump 
and it is possible to pump large 
particle-sized materials without 
great breakup. Materials such as 
cherries, and cottage cheese can be 
pumped with practically no mac- 
eration of the materials if a prop- 
erly designed rotor and pump are 
used and velocities are kept low. 
These pumps can be operated un- 
der pressure feed and they will 
move materials for long distances 
to relatively great heights. They 
are excellent for feeding mixing 
machines and packaging machines. 

There are presently available 
pumps where a motor and a gear 
drive are assembled in an enameled 
or stainless steel base and a posi- 
tive rotary stainless steel pump is 
adapted to this base with hand 
screws. This unit is designed to 
meet 3A Standards in that the unit 
is completely vermin proof and is 
readily accessible for cleaning and 
sanitizing. The pump itself is of 
polished stainless steel construction 
and the pump can be installed on 
the same base in any one of four 
different positions so that inlet and 


outlet ports can be adjusted to meet 
These 
units are so designed that the com- 
plete pump can be lifted from the 
unit before cleaning without loosen- 
ing except disconnecting the system 
for the sanitary lines. These pumps 
disassemble easily and completely 
without large awkward parts to 
handle or a multiplicity of small 
intricate parts. The shaft seal js 
a simple O-ring, easily removed 
without tools which is important in 
that it keeps the shaft surface free 
from mars. 


the needs of the system. 


If this shaft becomes 
marred or scraped in any way the 
wear on the O-ring will be tre- 
mendous and the system develops 
leaks. 

The positive rotary pump is ex- 
pensive but flexible and usable. It 
is not adapted to intermittent op- 
eration but is needed where the 
rate must be steady and the liquid 
under high pressure. In effect it 
is a metering pump and insures a 
relatively constant flow. Positive 
rotarys usually feed our HTST units 
and separators but under some con- 
ditions centrifugals can 
this job. 


perform 





REASONS WHY... 
YOU SHOULD BUY A 
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TUBELESS BOILER 


1 You SAVE money when you pur- 
* chase a FULTON BOILER! 


2 You SAVE money every day when 
* you use a FULTON BOILER! 


3 You SAVE valuable space, fuel and 
* time with your FULTON BOILER! 


FULTON BOILER 


WORKS, INC. 


P.O. BOX 122, PULASKI, NEW YORK 
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The deft, sure touch of the craftsman is evident in all enduring 
masterpieces. Neither time, effort nor craftsmanship has been spared to make 


Dairypak Butler cartons and services the finest in the dairy industry. 


ervice Card 
PURE-PAK CARTONS ARE MANUFACTURED 
Monthly 0 DF utler, ure. 


UNCER LICENSE FROM EX-CELL-O CORP 





DETROIT, MICHIGAN 


om oormrry ee conte wnee ; CLEVELAND 26, OHIO 
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Right 
or 


Wrong 














in 


LABOR RELATIONS 


Can You Refuse to Rehire an 
Employee on the Basis of a Phys- 
ical Examination? 


What Happened: 


When business improved, several 
employees were recalled to work. 
However, the company insisted that 
each one take a physical examina- 
tion. Jim Evans was found to have 





a “serious” case of varicose veins 
and was denied rehire. He grieved: 


1. I’ve had varicose veins for 
10 years, so you can’t use that 
as an excuse for letting me 
out. 


2. You do not have the right to 
subject me to a physical ex- 
amination. This is a new 
policy and you cannot use it 
for old employees. You can 

only apply this policy to new 
workers. 
The company disagreed: 
“We can require physical exams 
as there is nothing in the contract 
to prevent us from doing it. 


the em- 
What if 
a worker had developed a_ heart 
condition during layoff and didn’t 
know it? We don’t want to have 
someone’s death on our conscience.” 


“These exams are for 
ployees’ own protection. 


A round-up of day-to-day in-plant problems and 





how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may wrile to “American Milk Review 
and Milk Plant Monthly,’ 92 Warren St., New 


York, N. Y. 


By LAWRENCE STESSIN 


Was The Company: 
RIGHT [| WRONG [| 


What Arbitrator John A. Hogan 
ruled: “The give 
physical examinations to employees 
on their return from extended lay- 
offs, as in this case, but the results 
may not be used to deprive em- 
ployees of their jobs where (1) the 
work was satisfactory prior to lay- 
off, (2) the physical defect was 
present at the time of layoff, (3) no 
deterioration of the ailment is 
shown, and (4) no clear and present 
hazard is shown. Evans is to be 


company may 


reinstated.” 


Should an Employee Be Fired if 
He Works for a Competitor? 


What Happened: 


Armand Charpentier was a main- 
tenance man. When overtime was 
cut out in his department, he looked 
around for a part-time job to sup- 
plement his 
work 


income, and found 
with a competitive firm. 
When his boss discovered this he 
gave Armand a choice: “Work for 
them or work for us. Which do 
you want? You can’t do both.” 


“I want to work for both,” was 
the reply. When Armand refused to 
budge he was discharged. At arbi- 
tration he came up with the follow- 
ing arguments: 

“What I do on my own time is 
my own business. 

“IT have no access to secret or 
confidential 
maintenance 


information. Im a 
and I fix 


man 
That’s all. 


ma- 
chines. 


“My work is good here so you 
have no complaint. 


American 


“You have no rule against work- 
ing for competitors. This practice 
has been going on for years. Why 
pick on me?” 


The company answered: 

1. True we have no rule — but 
we can make a rule. 

2. Maybe Armand does not have 


access to but he 


knows a lot of what’s going 


secrets, 


on. We don’t want our com- 
petitors to learn even harm- 
less things about us from our 
We don't 


whispers 


own employees. 


want to talk in 


when Armand is around be- 
cause we might feel some- 
thing will get back. 


























Was The Company: 
RIGHT [| WRONG [| 


What Arbitrator Paul Pigors 
ruled: “With no established rule 
against dual employment, and with- 
that Mr. Armand 
Charpentier failed to measure up 
to his assigned responsibilities, this 
Arbitrator can only conclude that 
Mr. Charpentier’s dismissal 
without just cause. He should 
be reinstated with all his rights 
restored.” 


out evidence 


was 
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my suddenly hikes contract—International Paper 
tupplies 14 million Pure-Paks, in 6 working hours! 


sm their army contract was suddenly in- 
creased last April, a North Carolina dairy 
had to produce —and on the double! 

It was Saturday morning when the Sycamore 
| Dairy in Fayetteville phoned in a rush order to the 
Single Service plant in Raleigh. Could they pick up 
200,000 half-pint Pure-Paks at 2:00 P.M. on 
Monday? 

George Ryan, the plant superintendent who was 
checking equipment that Saturday morning, took 


Single Service Division INTE R Ni ATIONAL PAPER New York 17, N.Y. 
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Turn out 250,000 containers in less 


the call. He promised to have the containers ready. 

At 10 A. M. on Monday, the dairy phoned again 
to ask for an additional 50,000 quarts to be picked 
up at the same time. They, too, were promised. 

Sharp at 2 o'clock Monday afternoon the whole 
order— 250,000 containers—was picked up exactly 
on schedule! 

It’s service like this that makes leading dairies say: 
“International Paper is your most dependable source 


of supply.” ®Ex-Cell-O Corp. 


than one working day? That takes some doing! 



















save 


foecfi 


INTERNATIONAL 
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Industry Spent Record Sum 
For Ads in Papers in 1958 


TOTAL OF $11,226,399 was 
A spent by the industry to ad- 

vertise dairy products in 
newspapers in 1958, according to 
a recent survey. Margarine man- 
ufacturers spent $3,549,907 on 
newspaper advertising, compared 
with $645,289 expended for the 
promotion of butter in the same 
medium. The survey, conducted by 
Media Records for the Bureau 
of Advertising of American News- 
paper Publishers Association, cov- 
ered expenditures by advertisers 
in newspapers in 1958, based on 
linage reports from 976 daily news- 
papers in 744 cities and towns, 
representing 87.3 per cent of total 
daily circulation. Also included 
were 379 Sunday papers in 340 
cities and towns, representing 95.9 
per cent of total Sunday circulation. 


In the category of expenditures 
by dairy companies on single prod- 
ucts, milk led the way with $1,427,- 


007. Other expenditures were: 
dairy products (general), $1,367,- 
561; ice cream, $1,252,234; cottage 
cheese, $1,122,928; skim milk 
(dry), $1,118,376; condensed and 
evaporated milk, $843,263; butter, 
$645,289: cheese, $59,714;  fro- 
zen confections, $322,400; cream, 
$159,087; sour cream, $139,870; 
egg nog, $109,518; buttermilk, 
$97,922: skim milk (fluid), $64,363; 
chocolate milk, $27,536; ice milk, 
$26,968; sherbet, $12,564; whip- 
ping cream, $3,689. Margarine is 
not included in the dairy products 
total. 

Advertising expenditures in news- 
papers by the Dairy 
Association and regional associa- 
tions on dairy products promotion 
amounted to $1,894,040 in 1958. 


American 


ADA spent the bulk of this — 
$1,167,603. 

Among individual advertisers, 
National Dairy Products Corp. 


headed the list, with an expendi. 
ture of $3,429,619. Of this total, 
$1,271,055 was allotted to ad. 
vertising the Kraft, Miracle and 
Parkay brands of margarine. The 
Sealtest, Breakstone’s and Kraft 
brands of cottage cheese were rep- 
resented with an allocation of 
$673,919 in advertising dollars, 
The Borden Company spent 
$1,630,753 in newspapers in 1958, 
Of this total, $287,420 was spent 
on milk, $276,242 on ice cream, 
$218,377 on cream 
$317,164 on Starlac. 
Carnation Company expended 
$1,255,003 on newspaper adver- 
tising — $635,860 of this went for 
evaporated milk advertising and 
$535,012 for instant dry milk. 
Other expenditures by individual 
companies were as follows: Armour 
& Co., $268,453; Bowman Dairy 
Co., $179,264; Dean Milk Co., 
$319,157; Fairmont Foods Co., 
$142,863; J. H. Filbert, Inc., $533,- 
075; Foremost Dairies, Inc., $458,- 
951; H. P. Hood & Sons, Inc., 
$223,596; Knudsen Creamery Co. 


cheese, and 


of Calif., $300,070; and Land O' 


Lakes Creameries, $615,855. 











CHOCOLATE 














REPORT FROM SCHOOL CAFETERIAS: “Total milk sales” — up 20% to 300%. This is a summary of the findings in 
surveyed cafeterias where both white and chocolate milk were offered. If your state is not among the 27 states which 
permit this choice, speak up . . . let yourself be heard! 

Here is good evidence that chocolate milk “increases” total milk sales. A “better” chocolate milk will increase it even 
further. If your chocolate milk sales aren’t up to par, we suggest you try FORBES Chocolate Flavor Powder. We know 
you'll be delighted with the results and so will your customers ! 


WRITE TODAY FOR A FREE WORKING SAMPLE! 


THE BENJAMIN P. FORBES COMPANY 


2000 W. 14th ST. — CLEVELAND 13, OHIO 
FORBES ICE CREAM FLAVOR POWDER—SO EASY TO USE. . . SO RICH IN COLOR. . . SO DELICIOUS IN FLAVOR 
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If you sell 6 at the store, 
you can sell 10 at the door* 


Crowded refrigerators may be cutting into your milk sales. Cus- 
tomers just don’t want to go out and buy additional milk. The 
only solution is to get more into the refrigerator in the first place. 
The only way to do that is to educate your customers on the 
unique advantages of Dacro caps. Full Dacro-capped bottles can 
be stored on their sides, with no messy drip—making use of 
shallow shelves. You’ll sell more milk and please your customers. 
We'll be glad to send you more information on Dacro caps. 


*The average family uses 10 qts. a 
week if milk is delivered—but gets 
by on 6 ats. if they have to buy milk 
at the store. 





for cans ¢ crowns ¢ closures ¢ machinery 


EY CROWN CORK & SEAL COMPANY INC., 9300 Ashton Road, Philadelphia 36, Pa. 
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Steed Report Hits Dangers 
In Unfair Trade Practices 


OMPLAINTS OF unfair bus- 
iness policies and practices 
by large dairy processors and 

distributors dominate an interim 
report of the special subcommittee 
on Small Business Problems in the 
Dairy Industry. The report was 
submitted to the House of Repre- 
sentatives by Rep. Tom Steed of 
Oklahoma, chairman of the special 
subcommittee. The complaints in- 
cluded specific charges from small 
business concerns in various parts 
of the country that the large pro- 
cessors and distributors are selling 
milk in some areas at unreasonably 
low prices and subsidizing those 
sales by much higher prices charged 
in other areas. 


After a study of the complaints, 
public hearings were held before 
a special subcommittee of the 85th 
Congress in Dallas, Texas; Kansas 
City, Mo.,; and in Washington, 
D. C. During June and July 1959, 
hearings were held in Nashville, 
Tennessee and South Bend, Indi- 
ana. These the report 
says, have served to emphasize the 


hearings 


fact that “unfair and monopolistic 
practices continue in the dairy in- 
dustry which appear to be viola- 
tions of the antitrust laws.” Actions 
have followed which promise some 
relief to the independent dairy 
operators—for example, in one legal 
action concluded June 23 a large 
processor and distributor plead 
guilty to charges of violations of the 


antitrust laws and was fined the 
sum of $25,000. 


A number of policies and prac- 
tices were reported to exist which 
are not subject to action under ex- 
isting law, and according to the 
record they continue unabated 
with devastating effect upon small 
business Indications 
are that if they are not stopped 


enterprises. 


“| like to skim it the old 
fashioned way. . .” 


much competition will be elimi- 
nated to the detriment of the pub- 
lic interest. Sufficient hearings have 
been held to provide a cross section 
of information about the industry. 
One witness representing small 
business stated “. . . the law must 
be made so watertight that lawyers, 
no matter where they graduate 
from or what position they hold 
in our economy, cannot break it. 
Otherwise, we might just as well 


say that the milk industry . . . wil] 
be nationalized in 15 years. 


Urgent requests for additional 
hearings have come from Tulsa, 
Oklahoma and Denver, Colorado, 
The subcommittee has also received 
requests for hearings in Memphis, 
Tennessee and Boston, Massachu- 
setts, as well as from many other 
sections of the country. 


The report expressed the regret 
of the subcommittee that it is un- 
able to make all of the investiga- 
tions and hold all of the hearings 
which have been requested. This, 
the subcommittee would like to do, 
the report points out, because 
“each investigation and each hear- 
ing serves to emphasize the pre- 
carious position of the independent 
dairy operator and the ultimate ad- 
verse effect on the consuming pub- 
lic. This adverse effect, as has been 
shown in many localities, is higher 
prices for dairy products once the 
independents are eliminated by un- 
fair competitive tactics.” 


The subcommittee urged in its 
interim report, that the appropriate 
legislative committees of the Con- 
gress consider recommendations 
from independent dairymen for leg- 
islation to: (1) Require publication 
of prices, discounts, rebates, allow- 
ances, commissions, loans and gifts 
by sellers; (2) Prohibit price dis- 
criminations which would have the 
effect of substantially lessening 
competition or tending to create a 
monopoly; and (3) Provide for 
process under the Federal Trade 
Commission Act for temporary in- 
junctive relief pending issuance of 
final orders in litigated cases. 





AUTOMATIC WATER- SAVER 
SPRAY NOZZLE 


The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the 
operator to get any type stream of water to do his job by 
simply pressing the lever. A soft spray is sent forth with slight 
pressure on the lever, and a strong straight stream may be had 
by pushing the lever all the way down. This convenient control 
of the wash water assures better cleaning with a lot less effort. 
The nozzle automatically shuts off the moment the lever is 
released, thereby eliminating all waste of water. 

SUPERIOR FOR CAR WASHING AND LOCATING BODY LEAKS 

RENEWABLE RUBBER COVER. The sturdy cover protects the 

nozzle and your equipment against knocks and dents. 


When the cover becomes worn, replace it with a new one. 
CONSULT YOUR DEALER 


STRAHMAN VALVES, INC., NICOLET AVE., FLORHAM PARK, N. J. 
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SAPULPA, OKLAHOMA 
Over 40 Years Serving the Dairy Industry 













Best—and 


new BK 





... the chlorine dairy sanitizer 
you can trust 


B-K Powder—famous for gen- 
erations . . . now more popular 
than ever! More effective than 
ever, too—with the same high 
quality and performance that 
can be relied upon bottle after 
bottle. 


New B-K Chlorine-Bearing 
Powder is perfect for use with 
all dairy plant equipment to 
control bacteria growth. And 
it works fast—without requir- 
ing any costly utensils or com- 
plicated processes to be used. 


So economical, as well! Just 
one bottle makes over 500 
GALLONS of powerful sani- 
tizing solution. 


Write for free booklet 
to B-K Dept. 877, 


Phila. 2, Pa. 


West: 
2700 S. Eastern Ave., 


| 

7 East: 3 Penn Center, 

| 

| 

| Los Angeles 22, Calif. 


ELL 


Chemicals 


ESTABLISHED 1850 
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Pennsalt Chemicals Corp., 





Some Dairy Firms Getting 
SBA Financing, Report Says 


processors were among the 

recipients of the 601 loans 
approved in June by the Small 
Business Administration, according 
to a report by the agency’s adminis- 
trator, Wendell B. Barnes. Value 
of the SBA loans for the month 
totaled $31,588,000, a record high 
for any one month in the agency’s 
history. 


Fis MILK and dairy products 


The five milk processors listed 
in Mr. Barnes’ report are the most 
recent of a growing list of milk 
handlers who have taken advan- 
tage of the financial aid offered by 
the Small Business Administration. 
The January 1959 issue of the 
American Milk Review and Milk 
Plant Monthly carried a detailed 
account of how Gillette Dairy in 
Norfolk, Nebraska financed a new 
plant by this method. 


The Small Business Administra- 
tion was created by act of Congress 
on July 30, 1953 and was made 
permanent by the Small Business 
Act of 1958. Its function is to ad- 
vise and assist small businesses. 
This it does through making avail- 
able expert advice on business 
problems, help in securing loans 
from private lending institutions, 
financing research into the prob- 
lems of small business and by 
making loans from SBA funds to 
small businessmen. 

For business loan purposes a 
small business is defined by the 
SBA as one that is independently 
owned and operated and_ non- 
dominant in its field. A manu- 
facturing concern is considered 
“small” if its average employment 
in the preceding four calendar 
quarters was 250 or fewer persons 
including employees of affiliates. 
A wholesale concern is classified 
as “small” if its yearly sales are 
$5,000,000 or less. Most retail and 
service trades concerns are con- 
sidered “small” if their yearly sales 
or receipts are $1,000,000 or less. 

It is basic in SBA operation that 
its function is to bridge the gap 
between existing financial services 


and the needs of small business. 
men. Consequently an important 
SBA specification is that private 
financing resources must be un- 
available before an SBA loan can 
be made. In other words if loans 
through private lending institutions 
are not available then the SBA 
will consider a loan. In many cases 
the SBA has been able to help a 
small businessman get the financing 
he needs through a private bank 
or other lending agency without 
using SBA funds. 


Loans are made to small manu- 
facturers, wholesalers, retailers and 
service establishments and_ other 
small businesses for the purpose of 
business construction, conversion, 
or expansion including the pur- 
chase of equpiment, facilities, ma- 
chinery, supplies or materials. In 
general, although there are certain 
exceptions, loans are not made if 
the purpose is to effect a change 
in ownership of a business. 


A very good pamphlet on SBA 
services is available from SBA field 
offices or from the Small Business 
Administration, Lafayette Building, 
Washington 25, D. C. The pam- 
phlet is entitled “Small Business 
Administration.” SBA field offices 
are located in the following cities: 


Albuquerque, N. M. Los Angeles, Calif. 
Anchorage, Alaska Louisville, Ky. 
Atlanta, Ga. Lubbock, Tex. 
Augusta, Maine Madison, Wis. 
Baltimore, Md. Miami, Fla. 
Birmingham, Ala. Minneapolis, Minn. 
Boise, Idaho Montpelier, Vt. 
Boston, Mass. Nashville, Tenn. 
Charlotte, N. C. New Orleans, La. 
Chicago, Ill. New York, N. Y. 
Clarksburg, W. Va. Oklahoma City, Okla. 
Cleveland, Ohio Omaha, Nebr. 
Columbia, S$. C. Philadelphia, Pa. 
Concord, N. H. Phoenix, Ariz. 
Dallas, Tex. Pittsburgh, Pa. 
Denver, Colo. Portland, Ore. 

Des Moines, lowa Providence, R. |. 
Detroit, Mich. Richmond, Va. 
Hartford, Conn. St. Louis, Mo. 
Helena, Mont. Salt Lake City, Utah 
Honolulu, Hawaii San Antonio, Tex. 
Houston, Tex. San Francisco, Calif. 
Indianapolis, Ind. Santurce, P. R. 
Jackson, Miss. Seattle, Wash. 
Kansas City, Mo. Syracuse, N. Y. 
Knoxville, Tenn. Washington, D. C. 
Little Rock, Ark. Wichita, Kans. 


Addresses of field offices may be 
found in the telephone directory. 
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PAUL CAMPBELL FARM, STRAFFORD, MISSOURI 
SBA - “ 
\ field 
| Put yourself in this 
Iding, 
yam- 
bend PROFIT PICTURE 
omces 
cities: 
“lif. Realize your fullest profit potential from a tank and delivers economical, trouble-free 
bulk operation by installing an EM-BEE cooling. All refrigeration and electrical con- 
Bulk Milk Tank. trols and components are conveniently 
om Add the extra profits you get by installing a mounted in a control cabinet on the end of 
bulk milk tank to the saving you make by the tank. 
i choosing an EM-BEE. Realistic initial cost, Place your confidence in EM-BEE, “The 
= economical operation, and long, useful life Bulk Tank With The Built-In Extras” and in 
‘aba all add up to real savings. a company that has a reputation for stand- 
” Choose the right EM-BEE for your operation ing behind its products. See your EM-BEE 
from models ranging from 90 through 2000 dealer or write Paul Mueller Company, P.O. 
‘ gallons capacity. The EM-BEE is available Box 150, Springfield, Missouri. 
in either remote or self-contained models 
| Utah with all-stainless or painted mild steel ex- 
oe terior. 
; A dependable direct-expansion refriger- 
, ation system is the heart of the EM-BEE 
. < 
ty be | MMB PAUL MUELLER COMPANY «© SPRINGFIELD, MISSOURI 
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By HENRY JENNINGS 


Thorough Inspection of New 


Vehicle Saves 


UST HOW many trucks never 

have a fair chance in life be- 

cause they are not in oper- 
ating condition when they are put 
into service is a figure that will 
probably never be known. The 
vendor who delivers vehicles in 
poor condition and the fleet oper- 
ator who receives them without 
checking are anxious to conceal the 
unfortunate circumstance because it 
is sheer neglect 
embarrassing. 


and therefore 

While the cause of the expense 
may be concealed from the man 
who signs the checks, the expense 
itself is there. It might not show 
up immediately but it does show 
up. Very frequently you hear that 
new trucks cost more to run for 
a period of time than the old ones 
did. This might in many cases be 
caused by lack of thorough new 
vehicle inspection. 


Money, Time 


It is certainly reasonable to ex- 
pect that a contract between buyer 
and seller would stipulate that 
trucks be delivered in condition 
to operate. It would also seem rea- 
sonable that a provision for the dis- 


Henry Jennings, author of 
our Truck Talk feature, is a 
transportation engineer with 
broad practical exerience in 
the automotive industry. He 
will answer inquiries ad- 
dressed to him, c/o Ameri- 
can Milk Review and Milk 
Plant Monthly, 92 Warren 
Street, New York 7, N. Y. 


position of charges for infractions 
be specified. It is true that there 
is a standard warranty but this has 
always seemed like a rather vague 
instrument to most operators and 


occasions the 
considerable bitterness. 


on some cause of 


But no amount of printing on 
paper will ever take the place of a 
competent inspection by the buyer 
who is going to keep and operate 
the trucks. This inspection will 
always be at the expense of the 
operator but it is well worth it. 


This may seem like a minor item 
to many operators but to prove it 
is not, there follows a list of mis- 
haps which have been recorded 
since the first of this year. This 
evidence of the seriousness of start- 
ing vehicles out without proper 
preparation was gathered by one 
man. True, this individual gets 
around in the fleet operating area 
more than most persons, but all of 
these examples came to one man’s 
attention. 


During February a truck costing 
approximately $5,000 was deliv- 
ered. During March the ethylene 
glycol anti-freeze leaked into the 
crankcase, simply because the cylin- 
der head had not been tightened 
evenly and correctly with a torque 
wrench. As you would expect, the 














PROTECT YOUR QUALITY ALL THE WAY 


' INSULATED 


i INSULATED 
' ROUTE 


' INSULATED 





NO. 602-D 
ROUTE BOX 





with MUCKLE | ROUTE 


INSULATED ROUTE BOXES 


Deliver your products to your cus- 
tomers in a sanitary fresh condition. 
No more dirty, shop worn cartons 
when you use Muckle Insulated Route 
Boxes on your delivery trucks. Your 
route men will thank you and your 
customers will notice the difference. 
THE NEW TWO COMPARTMENT ROUTE 
BOX is just what you have asked for 
. . » A larger box to fit in the front 
of your delivery truck, two compart- 
ments with removable, heavy gauge 
galvanized product boxes. 
Write for complete 
today: 


specifications 


MUCKLE MANUFACTURING CO. 


Owatonna 12, Minnesota 





ROUTE 
BOX NO. 630 BOX NO. 610 


Top opening Box 
all steel and insu- 


1 BOX NO. 660 


Top opening, same 
construction as the 


Front opening special products 
box for delivery trucks. Equip- 





. i i for 
lated, with galvan- ; No. 630 except ped with bottom irons 
ized lining water ! larger. Wt. 45 Ibs. > nage BM. ono as = 
tite. Wt. 27 Ibs. 14 x 18 x 1812" 4 holding cases. All steel electric 
12°; x 15 x 12% High O.D. Baked ! welded and insulated. Wt 
High O.D. finish. Ibs. 12% x 15 x 1934’ 

High O.D. 
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Quality ...the best economy of all 


g on 
> of a 
yuyer 
erate 

will 
f the 
it. 


item 
ve it 
mis- 
ded 
This 
start- 
roper 
one 
gets 
area 
all of 


man’s 


sting 
deliv- 
ylene 
» the 
cylin- 


ete What’s she buying? the milk, the carton, or the looks? 


t, the 


Give her the chance and she’I! buy all patented Sunoco dairy waxes. Try 

three. She wants the milk, she likes Dairyseal for regular coating opera- 

thecarton, and she prefers to buy the tions, or Polyseal for the extra 

| good looks that come from the expert strength and acid resistance of a 
hg ong use of a wax designed for the job. plastic-blended wax. Available in 
irons for ! Every day, dairymen and carton 60-pound cartons, 1000- and 2000- 


> an ordi } makers coat millions of cartons with pound pallets, tank cars, and trucks. 


eel electric! | patented Sunoco dairy waxes that Call your Sun representative today, 

sted. '} assure brighter finishes, even over-all or write to SUN Om Company, Phila- 
coatings .. . flake-resistance . . . leak- delphia 3, Pa. Dept. AK-9. 
prevention . . . happier customers! In Canada: Sun Oil Company 


Prove to yourself the quality of Limited, Toronto and Montreal. | 


MAKERS OF FAMOUS CUSTOM-BLENDED BLUE SUNOCO GASOLINES 
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LET OWNERS TELL YOU WHY 


More than a 
CLAYTON STEAM GENERATORS L/ 
are in use in the 


Dairy and Beverage Industries|™ 











15 YEARS 0 








CHECK THESE ers BIG REASONS WHY 





1. y Rated steam horsepower output 
in 3 minutes or less from a cold start. 


2. - Unlimited flexibility —automatically Sold by 
adjusts to steam requirements. ee 

3. |, Fuel cost reduced as much as 50% ERRY-Bu RRELI || a 
through fast steaming and automatic a 
adjustment to steam requirements. and 

4. - Four times the horsepower per AFFILIATES 


square foot of floor space — leaves 


room for plant expansion. am 
ali ” Sales and Service in 
5. Lowest installed cost — no extras 


to buy — ready to set up and use. 58 CITIES 


bn MANUFACTURING COMPANY 


454 N. Temple City Blvd., El Monte, California 
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engine seized and the truck had to 













































ulous it sounds, the truck was out 
of service for a month during the 


Considerably more serious from 
the standpoint of money lost was a 
loose center valve cover on an ell 
head engine. Just a glance would 
have disclosed this and less than a 


stalled on an engine before it 
completed one day’s service. 


be towed in. No matter how ridic- “Nature’s Most months and it could easily have 
Nearly Perfect Food” shortened the engine life by ten 


ensuing arguments about whose Five “Mull-Soy Babies,” all One of the most laughable mis. 
fault it was. In the end, it took born allergic to milk or with takes among our notes concerns a 
380 hours of labor to clean the suspected milk allergy 10 group of 10 route trucks which 
engine up and about $10 worth of to 25 years ago, but today were delivered this summer from a 
parts before it was in service again. healthy and free of allergies body builder. The operator had 
- oe a after being raised on the specified refrigeration and also im- 
Among these notes are two in- hypoaller i. soubean ilk i is ge é 
mele yp genic soybean mi mersion heaters for standby heating 
stances of route trucks losing front food. : be f d by . , ‘ : 
’ ood, are to be featured by of the engine since the trucks were 
wheels — one on the first day of Dl Ol ae ' ot 
: } the Borden Special Products stored outside. The trucks were 
operation and the other on the we il eh . : 
‘ Company in a special six- in operation about a month before 
third. Both had to be towed in. KEE , : ; : 
a page advertisement. Stressing it was discovered that the immer- 
One cost about $38 and the other Sp : 
oe the nutritional values of Mull- sion heaters and the standby re- 
about $48. In each case the cause ; i ; : iia 
: “er Soy, the ad will run from frigeration were wired into the 
was the lack of a cotter pin in the ' Sesh a 
: August through November, same circuit. You could not cool the 
castellated nut that holds the front A . : : . : 
once in each of four medical body without heating the engine 
wheel on the steering knuckle. In é ‘ ; 
journals. nor could you warm up the engine 
one case the accident started a ak aceliak ie tal 
' ; ; , asngis without coolin e body. 
front wheel inspection that dis- Prepared by the agency of f S : } é 
closed two wheel bearings de- Paul Klemtner and Co., Inc., Fortunately this happened in 
stroyed on a truck in service six the ad will run in Journal summer so the only damage done 
days. It was discovered that the of Pediatrics,” “Pediatrics, was a useless expenditure of some 
i “« ai : oe “« ” . ~ * > 9 . y - 
bearings were dry and had been Medical Times” and “GP. time and material atong with an 
petteliad without tahcicent. In addition, 70,000 reprints additional amount on the electric 
will be distributed to doctors bill. 


by detail men and direct mail. __.” The rest of our notes concern a 


The ad,- unusual in ap- 
proach for traditionally tech- 
nical medical journal adver- 


minute would have been required tising, uses pictures and text of thing does not appear to be an 
to tighten it. This lack of inspec- o $oegerss ~~ OE _— accident or oversight. Then we 
tion nevertheless permitted the en- of the five with their condi- have as souvenirs a set of valves 
gine oil to leak out. The result was tions when Mull-Soy feeding that lasted one month because the 
two scored connecting rod_bear- began. The five were selected valve clearances were found to vary 
ings and two scored crankshaft from more than 1,250,000 from one thousandth of an inch to 
journals. Further dismantling might babies who have been fed on eighteen thousandths of an inch. 
have disclosed more damage but the product since its intro- ie ers . . we 
the crankshaft journals were resur- duction more than 20 years regan = = : gin basa 
: . ‘ F truck apart just to see if it is assem- 
faced and new bearings were in- ago. 


that the engine did not have any inspection based on experience, ob- 

A new branch hauler was per- thermostats in the cooling system. servation and a few maintenance 

mitted to operate to its 10,000-mile In this case it is impossible to gages will save a lot of trouble just 
inspection before it was discovered estimate the accelerated wear but a little bit later. 


this occurred during the cold 


per cent. 


couple of instances of trucks being 
delivered with the wrong gear 
ratios in the rear axle. We hate to 
contemplate bad faith but this sort 


bled right nor is this suggested 
here. But a four-hour intelligent 












RIDAK GASKETS . . . 


Special sizes and shapes | 
supplied on order — 48 | 


hour delivery. GASKET DESCRIPTION 
. Flat Seat Fitting Narrow Flange 
t g Na 
—- sizes usually 24 | Bevel Joint Fitting Standard Flange 


| Bevel Joint Fitting Wide Flenge 





RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX FIBER GASKETS 


Reference Table for Ordering New RIDAK Pump Gaskets 


@ Made by gasket craftsmen. — _—_—— simuanenians ny 
' GASKET GASKET SIZE MEN 
@ Accurately fabricated. NO. O. D. x 1. WAUKESHA 
@ Top grade pure manila paper. eds -caransiinitaisieammnetinae 
@ Standard .035” thicknesses. 10BB | 7Vex4% — 5%ex3% No. 10BB Pump 
25BB | 92 x6% — saad No. gt “? 
25A 8 x52 — 6Y%4x3% No. td. Pump 
LAFLEX GASKETS oe 55BB | 14Y2x9V2 — 1254x752 No. 55, 100 and 125BB Pump 
@ Same sizes as Ridak gaskets. | 125A 11%ex8Ve — 97/exbVe 55, 100 and 125 Std. Pump 
(Use Ridak numbers — specify Laflex). 466A 64x44 — Sryx3 No. 10 Std. Pump | 
@ Recommended for trouble spots where 7 - 
stronger gasket is needed. Reference Table for Ordering Gaskets for Sanitary Fittings 


BOONVILLE MANUFACTURING CORPORATION Boonville, New York 








Fitting Size and Gasket Numbers 


7” | 1%" 28 de 2 2 
| roz2 | 12OS | 2005 | 2505 | 3002 | 4005 

1001 | 1501 | 2001 | 2501 | 3001A | 4002 | 
4 | 1502 | 2002 | 2502 | 3001 | 4003 | 


— 
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No Doubt About It! 
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NATIONAL DISTRIBUTION °* 


Containers 
are improved with 

















Especially for rugged school uses 


Are your dairy cartons taking a beating at 
school? Milk and fruit juice containers fre- 
quently bulge and leak from rough handling and 
crowding in cafeteria coolers. Here’s how to 
solve all these carton problems and improve 
carton appearance, too! 

Ask your supplier for his improved dairy wax 
containing A-C Polyethylene. A-C Polyethylene 
blends minimize flaking, bulging, and leaking... 


SEMET-SOLVAY PETROCHEMICAL DIVISION 


Dept. 556-D, 40 Rector Street, New York 6, N. Y. 
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WAREHOUSING 


give sharper and clearer printing impressions. . . 
make inks look brighter. No bare spots or over- 
waxing to mar carton appearance. Blends are 
stable, especially in bulk liquid storage. To gain 
all these advantages, coat with an A-C Poly- 
ethylene blend! 

Your supplier is familiar with A-C Polyethyl- 
ene blends. Ask him today for details or write 
us direct. Upgrade with A-C Polyethylene. 
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NON-PITTING 


GERMICIDE 





10OBAC is a low foaming, noncorrosive 
“Tamed lodine’@® formulation with 
striking new advantages for dairy 
plant sanitation. Eliminates pitting. 
Gives longer contact time. Improves 
penetration in corners and crevices. 
Stops wastage and misuse because a 
built in color indicator shows pres- 
ence of germicidal activity. A true 
money-saver. 

1OBAC is effective in tap or lukewarm 
water. It is free rinsing. Leaves no 
film or deposit. For a free demonstra- 
tion, contact Lazarus Laboratories 
Inc., Div. of West Chemical Products 
Inc., 42-16 West St., Long Island City 
1, New York. 


IOBAC 


LOW FOAMING GERMICIDE 
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Have you received 
this NEW dairy 
efficiency kit? 


Efficiency 
Kit 


New—just off the press—a dairy 
efficiency kit that illustrates the many 
ways dairies save money and increase 
production and efficiency with mod- 
ern plant layout and equipment. It’s 
“must” reading for evety dairy exec- 
utive. Send for yours today! 


LATHROP PAULSON COMPANY 


2459 W. 48th St. » Chicago 32, iI! 


Pallet/Dolly Loaders and Unloaders 

Casing Machines + Bottle Conveyors 

Case Stackers and De-Stackers « In-Floor Conveyors 

Belt, Telescopic and Gravity Conveyors + Conveyor 

Doors + Over-Floor Conveyors + Traffic Guards 

Case Washers + Case Selectors + Can Washers 
Case Accumulators + Tank Washers 
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Supply and Equipment Sales 
Up, Profits Not So Up 


Manufacturers encounter strong 
competitive pressures 


OOD SALES volume is re- 

ported by manufacturers of 

dairy supplies and equip- 
ment for the first six months of 
1959. Apparently reflecting the 
general business improvement that 
has been characteristic of the na- 
tional economy over the recession 
of last year, supply and equipment 
people have found the dairy market 
to be satisfactorily firm. Dairy ma- 
chinery sales are running substan- 
tially ahead of last year, in some 
lines as much as 25 per cent. In- 
gredients, cleaners, containers are 
also doing well although the pic- 
ture is somewhat more varied in 
this area. In some instances im- 
provement has been about what 
was expected, in other instances, 
while improvement over 1958 is 
reported, the improvement has not 
been on a par with the general 
business increase experienced by 
the economy as a whole. 


Biggest disappointment to sup- 
ply and equipment industry has 
been weak nature of profit margins. 
All lines that we investigated re- 
ported a tough competitive situ- 
ation. Buyers have been looking 
for the best price. This has pro- 
duced some very sharp pencils and 
some disappointments when en- 
couraging sales volumes did not 
produce expected profits. Machin- 
ery has been especially vulnerable 
in this respect. Although sloppy 
pricing has improved slightly over 
last year, close buying and strong 
competition have held down 
margins. 


Steel Strike 


Long range trends rather than 
immediate events seem to be exert- 
ing the greater influence. The steel 
strike has had no significant effect 
so far. Manufacturers anticipated 
the strike and increased their in- 
ventories accordingly. However, 
several manufacturers pointed out 
that it is practically impossible to 
anticipate all of the demands for 
fabricating material. They said that 
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material shortages in minor items 
are the danger spots. As one man- 
ufacturer put it, “We're all right 
now but one of these days we'll be 
needing a nut which we haven't 
got and nobody else has either. 
Then we'll feel it.” At the mo- 
ment, however, the steel strike has 
not affected production of dairy 
machinery. 

Long term trends show up in the 
increasing number of manufactur- 
ers who are going into other mar- 
kets. The steady shift to fewer 
but larger dairy plants has been 
a strong factor. Although larger 
individual firms mean larger indi- 
vidual orders, the smaller number 
of buyers means greater competi- 
tion and greater vulnerability. It 
is very similar to the experience of 
the dairy industry as wholesale 
business increases and retail busi- 
ness, proportionately at least, grows 
smaller. 

Higher Capacities 

No clear area of use in terms of 
sales to new dairy plants as op- 
posed to expansion of existing milk 
processing facilities or replacement 
of existing machinery is discernible. 
Some manufacturers find their larg- 
est volume in new plants, others 
report their best sales in expansions 
and replacements. One common 
characteristic, however, is the use 
of larger capacities. New plants are 
taking bigger machines while re- 
placements are invariably machines 
with higher capacities than afforded 
by the equipment being replaced. 
This, of course, is a_ reflection 
of larger operations and_ larger 
volumes. 

Manufacturers say that manufac- 
turing costs are going up, an ex- 
perience that is duplicated among 
dairy plant operators. Competitive 
pressures and price resistance have 
held down price increases despite 
rising costs. Between the two, ris- 
ing costs and price resistance, the 
supply and equipment people can 
hardly be tagged with an inflation- 
ary label. 
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‘My 300 gallon Dari-Kool looks as good today as the day it was in- 

salled 614 years ago. The special No. 430 stainless steel is ideal for 

- of ugh milkhouse use. I never have to worry about rusting, peeling 

op- or cracking like the owners of painted and plastic finished tanks. 

rilk We are on every day pick-up. The cooler is loaded to capacity 


ent eery day. We have no problem with blend temperatures. The 
nik is always 38° at pick-up time. We never have had frozen milk, 
acommon fault of direct-expansion coolers. Our 2-speed agitation 
assures an accurate composite sample. The large ice-bank is good 
insurance in case of power failures.” 
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@ Dari-Kool’s faster cooling means lower 
blend temperatures—higher quality milk. 


@ The milk cannot be damaged by freezing 
because it is cooled with 33° ice-water. 


@ Dari-Kool tanks are much easier to clean. 
The moist milk tank sidewalls prevent 
spattered milk from drying on — which 
causes milkstone. 


*A recent nation-wide bulk tank survey 
conducted among the readers of a leading 
farm magazine, shows that Dari-Kool not 
only leads in sales, but is preferred 3 to 1 
over the second brand. Your dealer has a 
copy of this survey. Ask to see it. 


Ask your dealer for this 


FREE (765393 
MILKHOUSE PLAN Kit Seema 







DAIRY EQUIPMENT COMPANY 


WASHINGTON AVENUE © MADISON, WISCONSIN 


Manufacturers of KARI-KOOL Truck Tanks 


Distributed throughout Canada by BEATTY BROS., LTD., Fergus, Ontario 
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dutter Ihlistory 
.oo in the making 


TIME-WORN IDEAS ABOUT BUTTER ARE BEING SET ASIDE! 


For years the dairy industry has been saying, ‘We only sell butter as a 
convenience to our customers’, “All good butters are pretty much the same”, 
“Butter only makes our customers’ bills higher without making our 

profit higher’. Because of these general feelings, butter, a product near and 
dear to the hearts of dairymen, has been allowed to become almost an orphan. 
Most dairies feel they should carry butter, but no one seems to know just 
what to do about it. The industry has floundered around trying to sell butter 
with such empty phrases as “ABC Butter is better butter’’ or “Mmm, 

ABC Butter is so good”. Probably the main reason for this is that there is very 
little competitive difference or advantages between today’s brands of fine butter. 
In fact they have become so bland, so refined, so delicate that butter today has 
lost most of its flavor excitement. And the industry has seen per capita 
consumption of butter plummet from 17.0 lbs. in 1940 to 8.4 lbs. in 1958. 


IN THE 

YEAR 1959 
BUTTER HISTORY 
IS BEING MADE 





In the year 1959 Trend Associates, a division of H. C. Christians Co. 
proudly introduces 


O 


A new dramatic butter, about which so many sales stories can be built, 
that it promises to revolutionize the entire industry's concepts on how butter 
should be made and how it should be sold. 
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HISTORY MAKING NEW PROCESS RESULTS IN REMARKABLE NEW SPREADABILITY— 

A DRAMATIC REBIRTH OF NATURAL FLAVOR 
BUTTER MAKING Pride is so history making, in fact, that the process by which it is made, the 
system of machinery, even the product itself, have had patent applications filed 
on them. 

Other than Pride's over-all superiority as a butter, this new way of making 
butter results in two major product exclusives. 

One, an amazing degree of spreadability, even when cold. It will spread like 
no butter before Pride. In carefully controlled consumer tests, 8 out of 10 house- 
wives volunteered that Pride was more spreadable. 

Two, a rebirth of the deep natural butter flavor that in generations gone by 
stood as a tradition in American dairy families. Pride takes you back before the 
days of price supports and frenzied living to the days when a man had the time 
to take pride in the product of his craft. In a flavor sense, Pride is making history 
by reliving history. 


HISTORY MAKING DOUBLE FLAVOR PROTECTION 
Pride Butter is the first butter in history to be marketed in an ALL FOIL BUTTER 
PACKAGING PACKAGE. Each quarter is wrapped in foil and packaged in the first foil butter 
carton in the history of the industry. Realizing the extreme perishability of butter 
flavor and the ease with which it absorbs outside flavors, it is a wonder that the 
industry has not, before this time, made use of this most positive packaging 
material. 

History making Pride—Priceless flavor, double protected in foil! 

Of course, the other important aspect of Pride’s history making package is 
the design. Here truly is a dramatic exciting departure from the drab sameness 
of most butter packages today. We felt that you must see it to really experience 
the drama that exists here. We have therefore included here, a miniature replica 
of the carton. Tear it out and we think you too will agree that you are holding 
butter package history in your hand. 


HISTORY MAKING PRIDE CREATES COMPETITIVE ADVANTAGE FOR YOU 
Pride Butter is the first butter of national stature, the first nationally promoted 
DISTRIBUTION and distributed brand of butter to be sold exclusively through HOME DE- 
LIVERY DAIRIES. This is a competitive advantage never before available to 
dairy operators. Pride Butter never will be found in the chain stores. 
A history of competitive advantage, of increased butter sales starts now for the 
dairy that elects to distribute Pride Butter. 


HISTORY MAKING PRIDE BUTTER—PROFITABLE BUTTER 
Pride Butter makes a complete departure from traditional pricing practices. It 
PROFIT is sold under a new structure that once again allows a dairy to make a satisfactory 
profit on butter. 


HISTORY MAKING A PLAN FOR QUICK INTRODUCTION AND SUSTAINED SALES 
Pride Butter’s product superiority, package superiority, distribution superiority, 
PROMOTION profit superiority are all wrapped up and presented to your customers in what we 
believe to be the most powerful impelling promotion every put behind a brand 
of butter. Here, at last is a butter with compelling consumer benefits that can 
be demonstrated, seen and understood by your customers. 


d TISOlS WS ‘TRUE IPIRUODIE JPILAUWN 


: THIS IS THE PLAN FOR BUTTER MERCHANDISING THAT IS MAKING BUTTER 

; HISTORY IN THE YEAR 1959. 

} If your dairy operates home delivery routes, you can share in this history 
making event. A note on your letterhead or a collect call will bring the full story 
right to your office. Pride Butter is on the market right now, so do not delay. 

, The day Pride Butter comes to your dairy most certainly will be the day that it 
becomes the ‘Pride of your Dairy.” 








A DIVISON OF H.C. CHRISTIANS CO. 


CREMNDYD ASSOCIATES 


1337 WEST 15th STREET - CHICAGO 8, ILLINOIS +» CANAL 6-7500 


STRONTIUM-90 PROBLEM 
(Continued From Page 44) 


founded suspicion that if a human 
being gets enough strontium 90 in 
his system he will contract cancer 
of the bone or leukemia, an un- 
controlled multiplication of the 
white blood cells. Both are usually 
fatal. 

Strontium 90 is created by man 
at the instant of 
when an 


nuclear fission, 
deto- 
nated. The force of the explosion 
heaves the minute particles of 


atomic device is 


strontium 90 so high into the sky 
that it takes years for all the par- 
ticles to sift down to earth. The 
higher the particles are flung, the 
longer they take to come down. 
They settle like a fine dust in vari- 
ous quantities in various parts of 
the world, depending on the wind 
and the rain. 

It can be seen that there is a 
basis in scientific fact for the fears 
and the misgivings that the general 
public may have about strontium 
90. What is being done to meet 
this problem? 


The logical first step is to de- 
termine what the facts are. The 
facts needed in this case concern 
the existence, the quantities and 
90. These 
are checked constantly by an in- 
creasing number of Federal, State, 
and to a lesser degree, private 
agencies. 


the whereaouts of Sr. 


The Atomic Energy Commission 
and the United States Public Health 
Service are the two major fact- 
finding, data-gathering agencies, 
private or public, in this country. 

Within the industry, the Milk 
Industry Foundation, the National 
Dairy Council and the Dairy In- 
dustries Supply Association on the 
national level disseminate informa- 
tion to the milk industry through 
various publications. Regional, 
State and 
dairy 


and 
news of 
strontium 90 in milk in publications 
sent to their 


local associations 


companies carry 
There is 
no discernible organized group ef- 


members. 


fort on any level—national, regional, 
state or local—by the dairy industry 
aimed directly to the public to 
counteract the bad impression that 


reports of strontium 90 in mil 
must make on the public. 


Milk is exceptionally susceptible 
to suspicion by the public because 
it is used as a testing vehicle to 
determine fallout and the reports 
invariably talk about the strontium 
90 content of the milk tested. Fy,. 
thermore, there is a greater concen- 
tration of strontium 90 in milk than 
there is in other commonly used 
foods. It does not help the cause 
of truth or the dairy industry for 
publications partisan to the indus. 
try to give the impression that 
milk contains less strontium 90 than 
do other foods when, in fact, milk 
contains less strontium 90 per unit 
of calcium, which is a far different 
thing. 

The calcium content of milk is 
so much higher than that of other 
foods that milk is responsible for 
about 50 per cent of the strontium 
90 that goes into the individual 
American. All other foods account 
for the remaining 50 per cent. All 
the strontium 90 does not remain 
in the body however, because it 

(Please Turn to Page 161) 








The Patented Rolling Door Wakes the Difference 





ua NORTHAIR 


IN A TRUCK BODY WITH 
CONVENTIONAL DOORS YOU: 


1) stop truck 


IN A NORTHAIR TRUCK BODY 
WITH ROLLING DOORS YOU: 


1) back truck to position at dock, conveyor or building door 














SOUTHWEST Gou Can 
Save 11 Stepe Each “Time You Make a Delivery... 


Datrymen Prefer NORTHAIR TRUCK BODIES wth “7hecr “7ime-Sauing. Mouney- Saving Doors 


| 


yi, 
a 


=f) 












a> po oO 2 


WOl 


2) get out 2) get out RE] 
3) walk around to rear door 3) open free-rolling door to desired position, unload, close 2 
4) open door, fastening or chaining it back free-rolling door in th 
5) return to cab 4) return to cab, ready to pull away—making a total of only 
6) back truck to position at dock, conveyor or building door 4 seporete steps sun J 
7) get out fasier 
8) walk around to rear door both 
9) unload NOTE: Ha 
DOOR OPENS 
10) return to cab AND CLOSES Integ 
11) pull truck away to prepare to close door prmees bumy 
12) stop truck VEHICLE chipy 
13) get out Su 
14) close door temp 
15) return to cab, ready to pull away— is or di 
making a total of 15 separate steps ~ <- 
an — ————isi‘éi a a 
Write, Wire SO var lh\wWwissie [ MULTIPLY THE 11 STEPS ON EACH CALL BY a 
~ ) and f 


| 50 CALLS PER DAY AND YOU SEE THE AMAZ- 
| ING SAVINGS YOU GET WITH NORTHAIR Ww 


‘ 


Write No. 106 on Reader Service Cot § Write 
American Milk Review and Milk Plant Monthly — ep 


or Phone Collect: TRUCK BODY CO., INC. 


423 Lynch Street + PRospect 6-3784 «+ St. Lovis 18, Mo. 
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Builds—and HOLDS 
Big Bottle milk sales 

_..dn stores...and on 
home delivery routes! 


SUN 


PLASTI-GRIP 
BOTTLE HANDLE 


ADDS CONVENIENCE AND SAFETY TO 
THE NATURAL APPEAL OF MILK IN GLASS 





Makes big bottles 
easy to handle 
... easy to carry 
... easy to use 








WON’T RUST...CAN’T COME APART.. 
REDUCES BREAKAGE .. . in the plant... 
inthe store. ..inthe home... 


Sun plastic handles make gallon and half-gallon bottles 
easier to carry—provide tightening action around neck of 
bottle that makes slip-off virtually impossible. 

Handles are molded in one piece, with handle proper an 
integral part of holding ring which slips readily over 
bumper roll of bottle. Cushioning effect of plastic reduces 
chipping or cracking of bottles in the plant. 

Sun Plasti-Grip Bottle Handles will withstand extreme 
temperature and caustic solutions with no deterioration 
or discoloring. 

For complete information, see your jobber or bottle manufacturer 
representative—or write direct for : sam ples. Be sure to specify size 
and finish of bottle for which : sample is required. 


iO 


©; 
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Available in attractive sales-building colors...cream... 


natural...red... blue... orange. 


CmeB& 


For 56-70 m. m. 


For38m.m.half- For 45-48-51 or S- ae ss m 
gallon be yttles 


gallon and gallon m.m " alf cained yn ve 1 be 
bottles rt tle 


Full range of olese for gallon and half-gallon bottles 





e Stays close to shoulder 
no jam-up in washer 

e Broad Grip—more comfortable 
to handle or carry 

e Easy to apply, re-usable 

e Never wears out 

e Attractively priced 





Press-snap— 
it’s on to stay 


SUN SALES CO., 20340 Center Ridge Road, Cleveland 16, Ohio 
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Walk-in, walk-out floor Optional interior arrangements 
at curb height. to suit exact needs. 


Convenient engine accessibility. Sit-drive or stand-drive — or both. 


American Milk Review and Milk Plant Monthly 
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PROVED BEST, 
CASE AFTER CASE! 


INTERNATIONAL Trucks 
with Metroette® Dari-Van Bodies 
save drivers time and dairies money 





See your INTERNATIONAL Dealer for details today! 


INTERNATIONAL 
| TRUCKS sae 


international Harvester Co., Chicago - Motor Trucks + Crawler Tractors « Construction Equipment « McCormick® Farm Equipment and Farmall® Tractors 
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COMING EVENTS (r 


Doering Versatile, Money-Saving 





Simplified-Maintenance Machines 





American Dairy Association—Fall meeting will be 







held at Charlotte Hotel, Charlotte, N. C., Sep- 
NEW! ONE POUND tember 22-24. For information: M. J. Framberger, 
(NEW!) ELGIN PRINTER 20 North Wacker Drive, Chicago, II. The 
ented ee ee Missouri Butter and Cheese Institute—Will hold an- | 
nual convention October 6-7 at Coronado Hotel, 
St. Louis. For information: W. H. E. Reid, Whet 
Eckles Hall, Columbia, Mo. Rubb 
Minnesota Creamery Operators and Managers Asso- It’s y 
ciation—Annual meeting will be held October truck 
6-7 at St. Paul Hotel, St. Paul, Minn. For 
information: Floyd Thompson, 416 N. Y. Build- And 
ing, St. Paul, Minn. Fires 
, Milk Industry Foundation—Will hold annual meeting abilit 
i ay October 7-9 at Miami Beach, Florida. For in- busin 
ee a formation: Richard J. Werner, 1145 19th St., 
iA N.W., Washington, D. C speci 
- > . : _— ; Fires 
— Dairy Suppliers’ Foundation, Inc.—National meeting 
This model is a high speed printing and overwrapping will be held at Deauville Hotel, Miami Beach, 
, : ne Florida, on Wednesday, October 7. Headquarters 
machine that produces a new type package in addition to 


: : : of the Foundation are at 1740 Greenleaf Avenue, 
the conventional parchment, glassine or foil wrap. Chicago 26, II! 


Th ity of 4 h i t 25 
ee Te — paene elias mae wt Vermont Dairy Plant Operators and Managers Asso- 
cent greater than other similar machines. The machine com- 


‘ : i : z ciation—Annual meeting will be held on the campus 
bines a Doering Patented Floating Platform Printer with of The University of Vermont, Burlington, Octo- 


Elgin Mfg. Company’s Overwrap machine especially made ber 7-8. For information, write Henry V. Ather- 
for this combination. ton, Secretary, at the University. 
The butter is extruded in a continuous ribbon on the 


Iowa Milk and Ice Cream Mfrs. Association—Annual 
floating extruder which automatically adjusts its speed to 


meeting will be held October 25-27 at Savery 


the Overwrapping machine. The print is accurately cut off Hotel, Des Moines, Iowa. For information: J. H. 
and fed into the overwrapper. Each print is wrapped with 3rockway, 908 Walnut Building, Des Moines, 
the design centered by an electric eye device. The print is Towa. 


heat sealed on all three sides. Western States Dairy Convention—Annual conven- 


DOERING PATTY-PRINT MACHINES ag be held November 15-17 at }roadmoor 


Colorado Springs, Colorado. For informa- 


























VACCURATE WEIGHTS V HIGH AUTOMATIC PRODUCTION tion: KE. Dunlap, 955 lith St., Denver 4, Colo. 
VSHARPLY SEPARATED EMBOSSED PATTIES | | “EFFICIENT, LOW COST OPERATION Washington State Dairy Foundation — Will meet 
vLOW MAINTENANCE November 18-20 at Chincook Hotel, Yakima. For 
> near yg A. F. Bird, 470 Skinner Building, 

MODEL Seattle 1, Wash. 


Wisconsin Milk and Ice Cream Products Association, 
Inc.—Will meet December 8-10 at Schroeder 
Hotel, Milwaukee, Wisconsin. lor information: 
Surdette L. Fisher, 119 Monona Ave., Madison, 








Wis. 
This machine 
makes 400 Ibs Illinois Dairy Products Association—Will meet Dec. 
f f 14-16, Conrad Hilton Hotel, Chicago. For infor- 
o perfect mation: M. G. Van Buskirk, 309 W. Jackson M 
patties per hr. Blvd., Chicago, Il. 
National Dairy Council—Will hold annual meeting ” 
ONE-MAN Jan. 25-27 at LaSalle Hotel, Chicago. For infor- tien 
™ OPERATION mation: Milton Hult, 111 North Canal St., Chi- “om 
j cago, Ill 
7 For large plants Doeri k 1200 ; ; ’ 
Le , ee eee oe Missouri Ice Cream and Milk Institute, Kansas Dairy 
lb. per hour PATTY PRINTER, needing ‘ - : 
only 2 operators. Institute and Arkansas Dairy Products Associ- 
ation—Joint convention will be held February 
@ LABOR SAVING @ PATTIES CUT THROUGH 24-25, 1960 at Hotel Muehlebach, Kansas City, 
@ STAINLESS CONSTRUCTION @ SANITARY Mo. For information: W. H. E. Reid, Eckles Hall, 
@ SELF-SYNCHRONIZING @ DURABLE @ DEPENDABLE Columbia, Mo. 





NEW HYDRAULIC CUTTER FOR BUTTER CUBES 7 
Pre-cuts cubes for further processing. ALL NEW POWER SOURCE SHORT COURSES 


Write for full information. 








Texas Technological College: 
Cc. DOERIN sail & SON, Inc. Dairy Industry Short Course—November 16-17. 


1375 W. Lake Street CHICAGO 7, ILLINOIS Latest developments in ice cream, milk and cot- 


tage cheese will be covered. Dr. V. H. Nielsen 
of Iowa State, Dr. W. M. Roberts of the Univer- 
sity of North Carolina and Rex Paxton of Suther- 100 


land Paper Co. will be among the featured speak- 


ae: f ae ers. For information, write: J. J. Willingham, 
Kutter Printing and Packaging Equipment Department of Dairy Industry, Texas Techno- 
logical College, Lubbock, Texas. 
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insime on FIRESTONES | 


Ihey cut costs on milk deliveries 


Whether you operate one truck or twenty trucks, count on Firestone 
Rubber-X, the longest wearing rubber ever used in Firestone truck tires. 
It’s yours with every Firestone, for extra trouble-free deliveries and lower 
truck tire costs. 


And along with new long-wearing tire rubber, all Firestones bring you 
Firestone S/F (Shock-Fortified) cord for still more stamina and depend- 
ability. No wonder more and more truck owners like yourself find it good 
business, always, to buy Firestones when replacing old tires—and to 
specify Firestones on all new trucks. Ask about them today at your nearby 
Firestone Dealer or Store—your headquarters for fast, reliable service! 





TRANSPORT SUPER ALL TRACTION 








seers 


“irestone 










LOOK FOR NEW LOW COSTS PER MILE WITH LONG-WEARING FIRESTONE TRUCK TIRES = 


J 


Copyright 1959, The Firestone Tire & Rubber Company BETTER RUBBER FROM START TO FINISH 
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A view of the filling room at Gothenburg’s 


Lantbrukarnas 


Mjolk Central (below) 


shows 


some of the fillers with their conveyor systems. 
Automatic handling equipment enables the plant 
to make extremely efficient use of its labor 
force. Although labor costs in Sweden are about 
25 per cent below those in the U.S., they are 


about the highest in Europe. 








A close-up of a filler (above) shows the mate- 
rials handling equipment in operation. An arm 
takes an empty case from a conveyor, places it 
position for receiving filled packages and, when 
filled, picks up the case and places it on the 
conveyor that carries it to the stacker and thence 
to the cold room. 


Swedish Firm Makes Effective Use of 


Automatic Equipment 


FILLING OPERATION that 
A illustrates the operational 

savings that are possible 
when automatic equipment and 
good management direction are ap 
plied to a dairy plant problem is 
found at Lantbrukarnas Mjolk Cen- 
tral in Gothenburg, Sweden. Goth- 
enburg, the second largest city in 
Sweden, found itself in the full 
glare of world-wide publicity a few 
weeks ago when the lethal “tonder” 
in the right hand of Ingemar 
Johansson brought him the world’s 


heavyweight championship. 


Like its counterparts across the 
Atlantic, Lantbrukarnas Mjolk Cen- 
tral is a milk business that has to 
contend with a quality and price 
conscious clientele, one of the high 
est standards of living in Europe 
which means high labor costs, and 
a substantial degree of government 
regulation. Similar problems usu- 
ally produce similar solutions. Man 
agement at Lantbrukarnas found 
that one of the principal solutions 


to their problem lay in the use of 
automatic equipment and the use 
of that equipment in the most 
effective manner. 

Until recently, one operator was 
required for each of the eleven fill- 
ing machines in the plant. The 
operator was in charge of keeping 
his machine supplied with paper, 
packing the cases with filled con- 
tainers, maintenance of the equip- 
ment as well as general supervision 
of the machine’s operation. The 
machines in use are Tetra-Paks, so 
that filling the cases is automatic. 
However, it was necessary for the 
operator to take a case from one 
conveyor belt, place it in position 
on the machine, remove it when 
full and place it on a second con- 
veyor that took it to the cold room 
or the loading platform. By adding 
a device to the filler ensemble that 
handled the cases automatically and 
by putting a case stacker into use 


the operation was speeded up. This 


made it possible to schedule pro- 
duction so that one man_ could 
supervise two and part of a third 
machine. There are three quart ma- 
chines, two pint fillers, two one-half 
pint fillers, two six-ounce fillers, and 
two four-ounce fillers. The six and 
four ounce machines are for cream 
while the remainder are for milk 
and special products such as butter- 
milk. By virtue of a faster operation, 
the same operator could run a pint 
machine and, when the run was 
finished, have time left to run the 
half pint machine. In this manner 
the number of man hours was re- 
duced. At the present time there 
are four men operating the ma- 
chines. According to Lantbrukarnas 
management, the operation is not 
completely broken in due to _ its 
newness. As work proceeds, the 
machines will be more finely ad- 
justed and the personnel will be 
better trained in their operation. 
This will tend to increase the effi- 


cient use of labor still more. 
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cAn Snuitation... 
SEE WHY GLACIER GROVES IS THE LEADER 


To our many friends of the dairy industry who will come to Florida in October and thru-out the winter, Glacier 
Groves extends a hearty invitation to visit our modern plant in Bartow . . . The Heart of Florida's beautiful citrus 
country ... 15 miles.from CYPRESS GARDENS . . . 10 miles from the famous BOK TOWER and BOTANICAL GAR- 
DENS . . . Talk with our TECHNICAL STAFF . . . SEE WHY GLACIER-GROVES . . . a BASIC processor of citrus 


concentrates exclusively designed for the dairy industry is best qualified to SUPPORT your all-important ORANGE 
JUICE PROGRAM. 


GLACIER GROVES, INC. 


General Office 7113 Wooster Pike Cincinnati 27, Ohio 


* * * * 
LOS ANGELES - ST. PITTSBURGH - PHILADELPHIA - TORONTO - 





Cee QWhy... ‘your product and program should be bocked by GLACIER GROVES . . . 
originators and leading suppliers of chilled juice concentrates exclusively designed for the dairy industry. 


oo MILES 
TO ORLANDO 

CYPRESS 

GARDENS 


SO MILES TO 
VERO BEACH 
THE HEART OF 
THe Citrus 
COUNTRY 


For more particulars and to assist you in planning your trip and arranging motel accommodations WRITE our 
Cincinnati office attention . . . Miss Wilson. 
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COW POOLS 
(Continued from page 58) 


efficient culling and feeding prac- 
tices since, for the first time in 
many cases, a herd would be sub- 
ject to Dairy Herd Improvement 
Association Methods of accounting 
| for individual cows’ total milk and 
butter fat production. There would 
probably be more efficient use of 
farm labor, increased use of modern 
methods of disease prevention and 
breeding. There is a possibility 
that individual cows could attain 
higher production if they were 
given more individual attention 
than they receive in the cow 
pool, but many experts feel that 
the advantages derived from the 
use of more modern dairy farm- 
ing methods will outweigh this 
consideration. 


Summary 


To sum it up — On the basis of 
less than a year’s experience with 
the Fashion Farm cow pool, it is 
too early to make a firm assessment 

| of either the cow pool’s chances 
for eventual success or the manner 
in which its success would affect 
the dairy industry. All we can say 
now is that the cow pool, as exem- 
plified by the Fashion Farm opera- 
tion, has shown much early prom- 
ise. Many dairy authorities feel 
that it will find further application 

: and use in non-Grade A milk pro- 
duction areas, particularly with 
lower-volume milk shippers who 
do not specialize in dairying. How- 
ever, there remains considerable 
doubt that the cow pool will prove 
successful in areas of specialized, 
Grade A milk production. 


There is widespread opinion that 
most cow pools, and certainly the 
larger ones, will eventually be 
wholly financed by investors hold- 
ing capital stock in the cow pool 
rather than individual farmers re- 
taining title to specific cows in the 
pool. It is felt that the fundamental 
significance of the cow pool will 
be its (1) acceleration of the long- 
term trend towards larger milk pro- 
duction units with all the attendant 
ramifications, (2) influence toward 
greater vertical integration to the 
extent that dairy plants and other 
industry segments invest in cow 
pools, and (3) potential to change 
much of the economics and struc- 
ture of the dairy industry. 
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Dairy 
Will She JJ 


a 
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YOURS! If You Provide the Convenience 
of Home Delivery of Ice Cream! 


With your competition supplying quality 
products and dependable service to match 
your own—what can you do to win the 
favor of the homemaker? 








The profitable answer is to provide her 
with extra convenience by delivering ice 
cream right to her door. One dairy offers 





= this service and reports that each route 
i] = 


weekly—adding a 10% increase in sales 
volume on its retail milk routes. 


Sei Sound good to you? Let Kari-Kold give 


you more proof of the profits in home de- 
livery of ice cream. 


Jit — averages 30 gallons of ice cream sold 
oe | S & 
| 


@ WRITE FOR FREE BOOKLET 


for facts on profits from ice cream delivery 
to the homes ... facts that will help you 
make this policy decision. 





Laas ie Equip your milk routes for new profits with. . . 


KK AT 


The Original Mobile Mechanical Refrigeration Cabinet 





Kari-Kold Company : 425 Cherry Street, S.E. : Grand Rapids 2, Mich. 
Write No. 115 on Reader Service Card 
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Fails to Win Acceptance 


BRAVE ATTEMPT by farm 
leaders in the New York 


tive organizations. These are the 
Dairymen’s League Cooperative As- 








New York Producer Promotion Program 


farmers consisting of two represen- 
tatives from each of the four coop- 


The U 


jgricultt 


positive 

no subst 
ducers. / 
the Mar 
show an 


the pos 





milkshed to develop a milk sociation, Mutual Federation of In- eratives and three farmers repre- Early it 
promotion program for the world’s dependent Cooperatives, Metropoli- senting unaffiliated producers would | Market 
largest market came to naught on tan Cooperative Milk Producers supervise the program. This board | vised t 
August 10 when producer opposi- Bargaining Agency and Eastern was to include, in addition, as ad- that 93. 
tion to the program forced Dr. C. Milk Producers Cooperative Associ- visors in a nonvoting capacity, the ars in tl 


J. Blanford, Market Administrator, 
to announce that he would not per- 


ation. Two lesser groups known as 
Dairy Farmers of America and Milk 


deans or their representatives of the 
three land grant colleges in the 


the lette 
be mad 


mit a deduction to be made from Producers Local 69 are also factors milkshed. delivert 
the milk checks of dairy farmers in the market but do not carry as The Board was named the New Upor 
shipping to the Order 27 market. much membership weight. York Milk Market Development 93.4 pe 
a a Power Struggle Authority later changed to the receiver 
in the past to create a promotional i ee o New York Milk Marketing Board Market 
. I There is a strenuous and con- ond Sadie demand to Peedi f 

program for the New York market. — ae Se oo oe nes ding 


For several years an organization 


tinuing rivalry among these organi- 
zations that appears to boil down to 


Milk Market Development Board. 


mine tl 


known as Milk For Health provided a power struggle in which the fun- It was agreed that the Board would had in 
a a a ieoall att. ee be responsible for instigating a pro- to mak 
ormer SunGs Sor promotions: acts damental unit of strength is farmer 

ter, The Man’a dave of thee Geewatel , é gram of market research and mar- 28 per 
vity. Lhe lions share of the financia membership. It is an intricate and ; ; 

burden was carried by one of the i P- aes traces ket promotion for fluid milk. Funds had re 
dats ; complex bit of cooperative jockey- ener sa aad 
ee wetiues te the ath. ; for carrying on the work were to be written 
a woe eetleepatg ing made more complicated by per- esi Sal Mia, Mie wen a i leduct 
shed. In the spring of 1957 it was sonal feuds that have been gener- ROD en ‘ mts - na ete — 
announced that unless a more equi- ated by the bitter struggles that positive letter ~ on producers ment 
table participation in the Milk For ee ns recente _ wei were to be advised by their dealers based 
Health program by other producer ping it that unless the producers informed per ¢ 
organizations materialized this sup- Despite the stormy nature of the the dealers to the contrary a de- Dr. B 


port would be withdrawn. Milk For 


past, the four cooperatives made a 


duction of one cent a_ hundred 








progra 








Health was a dead pigeon from that determined effort to create a sound would be made from producer milk startec 
moment on. promotional program with a broad checks and turned over to the Pro- said, * 
as base of producer support. During ducers Milk Market Development from 3 
Ihe move served to stimulate the spring of 1958 a committee Board. However, mindful of past gram 
; : ; pring o 58 a committee ard. ever, mit I g 
farm leaders in the market into ed a Eat yE™ ; a 
i ; ; composed of representatives of the experience, it was stipulated in the three 
action. A series of ery ve four cooperatives was formed. The original agreement that the deduc- 
held for the purpose of developing editor of the American Milk Review tions would not be made until han- ” 
+ mn that would bring “ high and Milk Plant Monthly was asked dlers representing 90 per cent of fame 
pee of Order 27 shippers to act as the committee’s impartial the milk in the market had sent — 
wand a strong, well financed agg chairman. Although the spectre of out letters. It was further stipulated we 
tional program. It was a difficult the ancient rivalry was constantly that whenever producer participa- and 
alry was stantly ‘ producer p I 
task. present, formal agreement was tion fell below 75 per cent for three — 
The Federal Order 27 milkshed reached in the summer of 1958. It consecutive months the deductions volve 
is dominated by four large coopera- was agreed that a board of eleven were to be discontinued. their 
fort. * 
of 
NEW! MODERN! EFFICIENT! ECONOMICAL!—THE Acadal! ‘” 
150° AUTOMATIC DUMPING SYSTEM ("" 
LESS INITIAL INVESTMENT . . . LESS SPACE REQUIRED ... for ¢ 
LESS EQUIPMENT TO MAINTAIN man 
PROVIDES— vane 
Greater sanitation . . . Better control . . . More accurate com- aatit 
posite samples . . . Less operator fatigue . . . Less steam required _ 
to operate .. . Less power required (One Power Unit) . . . Fewer 
wearing parts... . Plus the regular features which have made ; 
KENDALL WASHERS the watchword of the Dairy Industry for the 
over 29 years. des 
| | ask 
Ga KENDALL-LAMAR CORP. - POTSDAM, N. Y. @ |» 
Write No. 116 on Reader Service Cat 
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The United States Department of 
\griculture approve od the use of the 
positive letter providing there was 
yo substantial opposition from pro- 
ducers. A series of hearings held by 
the Market Administrator failed to 
show any significant opposition and 


the positive letter was sent out. 


| Early in July the Producers Milk 





\farket Development Board ad- 
vised the Market Administrator 
that 93.4 per cent of the dairy farm- 
ers in the milkshed had been sent 
the letter and asked that deductions 
he made on July and August milk 


deliveries. 


Upon receipt of information that 
93.4 per cent of the producers had 
received the letter, the 
Market Administrator made a sur- 


positive 


vey of handlers in order to deter- 
mine the number of producers who 
had instructed their handlers not 
to make deductions. He found that 
pA.) per cent of the producers who 
had received the letters had given 
written notification not to make the 
deductions. Since the original agree- 
ment on which the program was 
based specified a minimum of 75 
participation, 
that the 
before _ it 


per cent producer 
Dr. Blanford 


Was 


concluded 
program doomed 
started. 


said, “to have the deduction made 


“It would be unfair,” he 
from any producer when the pro- 


gram would be discontinued in 


three months anyway. 


opinion, a majority of 
New York milkshed 


a promo- 


In our 
farmers in the 
recognize the validity of 
tional program for their product 
and want such a program. At the 
moment, however, they are in- 
volved in picking up the pieces of 
their latest and most ambitious ef- 
lort. The pieces are many and some 
of them are quite sharp. Eventually 
the milkshed will probably get a 
promotional program. Right now, 
the Order 27 market and 
State, 
man on a 50-State totem pole, a 


howe ver, 
for all intents, the is low 
very peculiar position indeed for the 


nation’s second dairy State. 





Verley’s New 


Golden Cottage 
Cheese Coagulator 






ze 


... Designed to give you 
“Peak of Perfection” Cottage Cheese 
...@larger yield... at a lower cost! 


Verley’s new Golden Cottage Cheese 
Coagulator uniformly gives your 
cottage cheese finer flavor . . . so 
good tasting, so good looking . 

naturally appealing with large 
tender curds and excellent keep- 
ing qualities. Verley’s Golden Cot- 
tage Cheese Coagulator is designed 
for maximum efficiency and low 


Verley’s usual high standard of 
quality assures perfect results 
every time . . . you'll get good solid 
sets, because the Golden Cottage 
Cheese Coagulator goes to work 
before the milk reaches the high 
acidity of bacteria souring . . . 
to make the best cottage cheese 





WANT MORE DETAILS? 


Additional information on any of 
the goods and services advertised and 
described in this issue is yours for the 
asking. Use Reader Service Card on 
page 163. 
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--cost operation. 


you can sell. 


Verley’s new, low-priced Stirs 
AUTOMATIC CULTURE CABINET ~ es 
Styled, designed and engineered according 
to Verley a 






This new, automatic culture cab- 
inet can he used in conjunction 
with the Verley culture kit. 


ALBERT VERLEY & COMPANY 


1375 EAST LINDEN AVENUE, LINDEN, NEW JERSEY 
1018 S|. WABASH AVENUE. CHICAGO 5, 


Write No. 117 on Reader Service Card 





e@ Approximately 34% square feet of shelf 
area 

Holds 28 quart bottles 

Contains a dial thermometer, built-in noise- 
less fan, timer and thermostatic control 
Compressor is hermetically sealed, re- 
quires no lubrication 

Temperature range is zero (0) degrees to 
25 degrees Centigrade (32 degrees F. to 
77 degrees F.) 

Porcelain enamel exterior and stainless 
steel interior 

Inside dimensions are 18 inches high, 
22 inches wide and 13% inches deep 


e@ Outside dimensions are 33 inches high, 


25 inches wide and 18 inches deep 


ear Si 


PRODUCTS DIVISION 


ILLINOIS 





Production Slips, but Fluid 


Consumption Remains Steady 


ILK PRODUCTION in the 
first six months of 1959, 
dipped 400 million pounds 


lower than in the first six months 
of 1958. The figures are: 


66.1 billion Ibs. 
65.7 billion Ibs. 


January-June 1958 
January-June 1959 


This decline reflects a leveling off 
trend that began following the peak 
production year of 1957, when 
close to 126 billion pounds of milk 
was made. There was a 
precipitate production decline in 
1958 — 922 million pounds off from 
1957. The United States Depart- 
ment of Agriculture holds the 
opinion that the second half of 
1959 will see an increase of produc- 
tion over the second half of 1958, 
because of the prospects of lower 
hog prices than in 1958; the likeli- 
hood of lower grain prices and 
lower protein meal prices; and the 


more 


long-term change in seasonal pat- 
tern of milk production because of 
fall freshening. 

Individual cows continue to give 
more milk as scientific animal hus- 
bandry and herd management are 
applied, but the total number of 
cows continues to drop. There is a 
downward trend in the number 
of producers, but this is offset by 
increased deliveries per farm. 

Beef cattle prices remain steady. 
Barring unforeseen circumstances, 
beef cattle number will continue to 
rise, and, as a consequence, the 
number of farms and the total num- 
ber of cows in milk production will 
continue to decline. 

The milk-feed price ratio is im- 
proved compared with hogs, but 
below average compared with beef 
cattle. Hog prices are declining and 
are expected to drop further this 


year, with an upturn not expected 
until 1960. Any advantage to milk 
deriving from the hog situation js 
expected to be more than offset by 
the beef cattle development. 


The average price for milk cows 
is going up. In southern New Eng- 
land, for example, a cow that sold 
for $253 in 1957 brings $336 in 
1959. The value of a cow for 
slaughter was $113 in 1957; $195 
in 1959. The difference between 
these two values reflects the farm- 
ers’ estimates of the average value 
of milk cows for milk-producing 
purposes. 


Since April 1, 1958, the last 
time the government support level 
was changed, prices received by 
farmers for manufacturing milk and 
butterfat have exceeded support 
levels. Fluid milk prices to farmers 
were the same in April and May 
as they were a year earlier. Prices 
received for all milk by farmers 
were slightly better than last year. 


Consumer demand so far in 1959 
indicates that consumption of fluid 








Smooth, Flavortul 
Buttermilk 


Want a proven idea for smooth-bodied, full 



















flavored buttermilk every time? 


Use nonfat dry milk to fortify serum solids 
to 11% or as the sole source of serum solids 
You get a quality of buttermilk that is un 
formly high, with a flavor customers like. 


Get the facts Write Dept. AM-12 


AMERICAN DRY MILK INSTITUTE, INC. 
221 North LaSalle Street © Chicago 1, Ill. 
Write No. 118 on Reader Service Cor! | 
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Enjoy the advantages of nonfat dry milk. It’s 
easy to use. Easy to store. Economical, too. 


Nonfat Dry Milk 
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milk and cream combined has been 
q little larger than a year ago. 
Slightly less milk has been avail- 
able for manufacturing, but this re- 
duction has not been reflected in a 
uniform change in output among 
products containing milkfat. Only 
creamery butter showing a signif- 
icant four per cent decrease in the 
first four months of 1959 compared 
with a year earlier. Cheese, powder 
and ice desserts showed a rise. 


ADA BEGINS “TODAY” SHOW 
SPONSORSHIP THIS MONTH 
Dave Garroway, long rated as 

one of television’s most effective 

salesmen, began selling milk and 
milk products September 7. Dairy 
farmers, through the American 

Dairy Association, will be buying 

participation in the NBC-TV net- 

work “Today” show for the fall 
season. 

Dairy farmer members of the 
association’s advertising committee 
voted overwhelming approval of 
the plan to insert two to five com- 
mercials for dairy foods in the 
show each week from September 
7 through December 21. 


“The Today show will enable 
us to deliver our dairy foods sales 
messages to approximately two 
million homes on a_ frequent 
enough basis to build sales im- 
pact that will bring sales action,” 
is the comment of M. J. Fram- 
berger, general manager of the 
association. 

“The two million homes,” Fram- 
berger said, “provide us with a 
big portion of the kind of young 
homemakers we want to reach with 
our messages, at a time of the day 
when these women are thinking 
about what they will feed the 
family the balance of the day.” 


The Today show is telecast from 
7 to 9 a.m., Monday through Fri- 
day over a minimum network of 
129 stations. In addition to using 
filmed commercials, the association 
has scheduled Garroway to do a 
number of commercials live. 

During the past two years the 
American Dairy Association has 
been a sponsor on the Perry Como 
show which was not available for 
continued sponsorship during the 


1959-1960 television season. 


September, 1959 


MID-STATES 


STITCHING WIRE 









ON 5-POUND CATCHWEIGHT 
THROW-AWAY METAL SPOOLS 
A proven high quality, smooth 
and fast-feeding stitching wire. 
Tested and approved by the 
PURE-PAK division of the EX- 
CELLO CORP. Furnished on 

om 















25 Ib. coils and coil 
holders are now avail- 
able for all gauges of 
round and flat stitch- 
ing wire. 











ALSO AVAILABLE ON 

“WIRE SWIFT COIL HOLDERS 
The same proven high quality, 
smooth and fast-feeding stitching 
wire as furnished on the 5-pound 


“throw-away” metal spool. This 
new WIRE SWIFT coil holder 





FOR FAST, SMOOTH 
forefed Container stitching 


5-pound catchweight “throw- 
away” metal spools in 20, 21, 
22 and 23 gauges of round wire, 
and 19x 21% flat wire. Galva- 
nized, tinned and liquor finishes. 
Packed 10 spools per shipping 
carton. 





uses an 8” diameter coil of ap- 
proximately 12 to 15 pounds. 
Longer runs... fewer stops... 
saves time... reduces costs. Fur- 
nished in 20, 21, 22 and 23 gauges 
of round wire. Galvanized, tinned 
and liquor finishes. 


MID-STATES STEEL & WIRE COMPANY 


CRAWFORDSVILLE, INDIANA + JACKSONVILLE, FLORIDA 
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Consumer, Producer Prices 


Hold Steady in First Half 


ONSUMER and producer 
C prices in the first half of 
1959 have held at a steady 
level. The average price per quart 
of milk in the United States varied 
by no more than three-tenths of a 
cent over the seven-month period 
between January and July. 


Following is a compilation of 
USDA reports of the average price 
per single quart of milk delivered 
to homes in 25 major cities: 


Month 1959 1958 

(cents) (cents) 
January 25.5 25.5 
February 25.5 25.6 
March 25.4 25.5 
April 25.2 25.2 
May 25.2 25.0 
June 25.2 25.0 
July 25.5 25.1 


The figures show a stability of 
price in 1959 and stability in rela- 
tion to the prices in 1958. With 
employment at a higher level this 
year than in 1958, total consump- 


fluid milk shows more 
strength than it did last year. Use 
of ice cream and other frozen des- 
serts is up six to eight per cent from 


tion of 


{| 
dinate 


WHIZ DAIRY 





pyees 
“But there’s a fly in it! .. .” 
early 1958. American cheese and 
dried milk are being made at the 
same high level as last year. 


A contributing factor to the 


steady level of prices to the pro- 
ducer has been the unchanged 
price support. Butterfat and manu- 
facturing milk prices secured by 
the producers have remained above 
the support level since April 1, 
1958, the last time the support price 
was revised (downward). The prices 
received by the producer are above 
average compared with the price 
of feed; improved, compared with 
the price of hogs; but below aver- 
age compared with the price of 
beef cattle. 

Retail prices have risen each year 
since 1953. In the last three years 
they have set new record high 
levels. Regardless of the price rise, 
consumption of whole milk per per- 
son has just about held its own or 
increased slightly. This is attribut- 
able to an upturn in the economy 
generally manifested by an increase 
in the real incomes of consumers. 

In the index numbers of prices 
and price ratios published by the 
USDA, all milk at the wholesale 
level is up only five per cent over 
1950. 
than in 1957 and exactly at the 
same price it was last year. 


It is three per cent lower 











IEMENS SANITARY FLOWMETER 


Siemens Meter with ap- 
portioning valve, elec- 
tric switch and printer % 


SAVE 


THROUGH 
PRODUCT 
CONTROL 


SIEMENS 


* Siemens Meter with 
sampling device 


$ 
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Americans Using More Milk 
In Fluid Form, NDC Reports 


HE RISE IN _ population higher than consumption during 
coupled with the relatively the late thirties. 


constant per capita consump- As for other dairy foods, average 


tion of fluid milk has resulted in consumption for cheese, ice cream 
a greater proportion of the nation’s and fluid nonfat milk were up in 
milk supply being consumed each 1958. Cheese set an all-time record, 


vear as fluid milk, the National 


jumping almost a pound per person 
Dairy Council reports in its 1959 


over consumption of the year be- 


edition of the statistical bulletin, fore. Butter, cottage cheese and 
“How Americans Use Their Dairy nonfat dry milk were the same as 
Foods.” In 1958, farmers’ sales in 1957. Cream, evaporated and 
of milk marketed through fluid out- condensed milk, chocolate milk. 
lets reached a record high of 45.5 buttermilk and dry whole milk 
per cent of the total supply. By were down slightly. 


contrast, in the mid-1940’s only a 
third of the farmers’ sales of milk 
was consumed in fluid form. 


The following table shows per 
capita consumption of each product 
for both 1958 and the year before: 

Consumption of fluid milk per — proguer 1958 1957 
person was 140 quarts in 1958, = 


qts. qts. 
down one quart from 1957. Accord- Fluid milk 140 141 
ing to the report, over the entire Ice Cream and Other 

; : ; Frozen Dairy Foods 18.8 18.7 
postwar period per capita use of Ice Cream only 15.3 15.2 
fluid milk has been maintained at Fluid nonfat milk 5.5 5.4 
il sail al 15 ; Buttermilk 15.9 16.4 
evels averaging about 15 per cent Cheediate witk 3.6 41 





Product 1958 1957 
Ibs. Ibs. 
Fluid cream’ 45 46 
Butter 8.4 8.4 
Cheese” 8.6 7.7 
Evaporated & cond. milk 14.6 15.5 
Nonfat dry milk 5.5 5.5 
Dry whole milk .20 30 
Cottage Cheese 5.1 5.1 





‘Milk equivalent. 


Adding all the dairy foods to- 
gether in terms of the milk it took 
to make them, the average Amer- 
ican last year consumed the equiv- 
alent of 695 pounds of milk. Milk 
production for 1958 exceeded 125 
billion pounds, or 719 pounds of 
milk per person — the lowest rec- 
ord for any year. In other words, 
the Council says, the much talked 
of surplus equaled only 6% quarts 
of milk per person for the year. 


NDC’s_ bulletin, “How Amer- 
icans Use Their Dairy Foods,” also 
covers information on milk produc- 
tion, farm prices and income, dairy 
foods retail prices, and the nutrient 
contributions dairy foods make to 
the national food supply. Issued 
as a service to NDC members, 
copies are available to other groups 
or individuals at $1 per copy. 
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Here's Why: 


Industry Surveys Show 
More and More Dairies 
Are Buying Barker Cases 


BARKER Double Top Ring Case 


The Case with the BEST and MOST Buy-Reasons 


If you want to save real money on cases, buy the case that costs you the LEAST per year — 
not the cheapest to buy, BUT THE CHEAPEST TO USE. Checks throughout the industry show 
that more and more dairies have proved to their own complete satisfaction that buying this 
nationally popular Barker Double Top Ring Case definitely saves them money. These savings 
‘an easily mount up to thousands of dollars per year for a sizeable dairy. No other case 
can match this Barker No. 118 MP-DTR for stamina and long life. It will give you more than 
double the life of cheaper cases that can at best save you only a few pennies in original 
cost. Get the facts now. Learn why this famous case — designed for regular or automated 
vse— beats anything on the market. 
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No. 118 MP-DTR 16 Qt. or 91/2 Gal. Paper Cartons 


(Pat. Applied for) 


DTR Available on All Barker Paper Cases 


Complete Line of Multiple 


Quart Cases for 2 Gallon 


and Gallon Glass Jugs. 





S AR KE Wi Eastern and Mid-Western Factories to Serve You 
BARKER EQUIPMENT COMPANY 
KEOSAUQUA, IOWA 


Better Engineering Better Cases 959 SEVENTH STREET 
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MILK CASES 
b 


GIVE YOU MORE 
FOR YOUR MONEY! 


Erie cases are made of seasoned 
hardwood, smoothly finished and 
securely fitted into a rugged gal- 
vanized steel frame. Their scien- 
tifically designed features assure 
maximum bottle protection, easy 
loading and solid stacking. They 
are shock resistant, easy to clean, 
fast draining. In the toughest 
kind of service they’ll last for 
years and years! 





ERIE MODEL E 
HALF GALLON #3 

for 6 oblong glass bottles 

Bottle partitions designed for 
automatic machine casing give 
maximum ease of hand casing, 
decasing at the washer and on 
delivery. 

Allow vertical drop into end poc- 
kets without interference from 
top stacking irons. 





ERIE MODEL E-PC 
BOTTOM STACKIN 
9 HALF GALLON, 16 QUART 


for paper milk containers 
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Canadian Milk Inspector 
Honored by Sanitarians 


ORE THAN 350 sanitarians 
M and public health officials 

gathered at the Hotel Col- 
orado in Glenwood Springs, Col- 
orado August 26-28 to hear papers 
on a wide range of public health 
and sanitation problems. The occa- 
sion was the 46th annual meeting 
of the International Association of 
Milk and Food Sanitarians. Joint 
sessions of the Rocky Mountain 
Association of Milk and Food Sani- 


tarians and the Colorado Health 
Officers Association were held 
concurrently. 


A highlight of the meeting was 
the naming of the “Sanitarian of 
the Year,” William Kempa, chief 
milk inspector for the Department 
of Health, City of Regina, Sas- 
katchewan, Canada. In the opinion 
of the Committee on Recognition 
and Awards of IAMFS, Mr. Kempa 
made the most meritorious contri- 
bution to the health and welfare of 
his community in the past five 
years. The award carried with it 
a check for $1,000. 


Papers read at the meeting in- 
cluded the following: “The Sani- 
tarian in Tomorrow’s Public Health 
Program,” by Dr. John D. Porter- 
field, Deputy Surgeon General, 
United States Public Health Serv- 
ice; “Q Fever Test Results on All 
Raw Milk and Cream Produced in 
Wyoming,” by Mike Purko, State 
Chemist, Wyoming Department of 
Agriculture; “Contributions of Milk 
and Food Research to Public 
Health,” by Keith H. Lewis, Taft 
Sanitary Engineering Center, Cin- 
cinnati; “Present Problems in High 
Heat Pasteurization Processes,” by 
Harold B. Robinson, Chief, Milk 
Section, U. S. Public Health Serv- 
ice; and “Bactericidal Inhibitors in 
Rubber and Rubber-Like Mate- 
rials,” by Dr. James C. White, Cor- 
nell University. 


Four special panels of wide in- 
terest were held. The first of these, 
“3-A Sanitary Standards: What they 
Are, How they Work, What Results 
from them,” was moderated by Dr. 
E. H. Parfitt, executive director of 
the Evaporated Milk Association. 


Panelists included D. H. Williams. 
Technical Director of Dairy Indus- 
tries Supply Association; George 
Putnam, president of The 
Creamery Package Mfg. Company; 
C. A. Abele, The Diversey Cor- 
poration; and John D. Faulkner, 
Chief, Milk and Food Program, 
U. S. Public Health Service. 

The second panel, “Modern Milk 
Sanitation Problems,” was moder- 
ated by Dr. C. K. Johns, Canada 
Department of Agriculture, Ottawa. 
Panelists included: William R. God- 
frey, director of quality control, 
Hi-Land Dairy, Murray, Utah; 
James Meany, Chicago (IIl.) Board 
of Health; Ivan Parkin, extension 
dairy specialist of Pennsylvania 
State University; and Elmer Kihl- 
strum, Johnson & Johnson, Chicago. 

The third, “The Problem of Non- 
Uniformity in Labeling of Dairy 
Products,” was moderated by Don- 
ald Race, of the Dairy Products 
Improvement Institute, Ithaca, 
N. Y. His panelists included Mike 
Purko, Wyoming Department of 
Agriculture; George Shadwick, 
Beatrice Foods Company, Chicago; 
R. D. Kummel, Carnation Com- 
pany, Los Angeles; and Harold J. 
Barnum, Denver (Colo.) Depart- 
ment of Health and Hospitals. 


vice 


The fourth, “Reorientation of the 
Sanitarian into a Total Public 
Health Program,” was moderated 
by Dr. John D. Porterfield, and 
panelists were Dr. William Haynes, 
Tri-County Health Department, 
Aurora, Colo.; Dr. Richard Reece, 
Director of Local Services of Col- 
orado State Health Department; 
Dr. Cecil Reinstein, Director of 
Preventive Medicine, Wyoming 
State Health Department; and 
Cameron Adams, Washington State 
Department of Agriculture. 


Among the committee present- 
ing annual reports were the Com- 
mittee on Practices, the 
Committee on Ordinances and Reg- 
ulations Pertaining to Milk and 
Dairy Products, the Committee on 
Sanitary Procedures and the Com- 
mittee on Needs 


Farm 


Research and 


Applications. 
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Adolescents Feel 


For Babies, 


LTHOUGH adolescents are 
A usually aware of the need 

for milk in the diet, they 
have a tendency, especially in the 
younger age groups, to think milk 
is for babies and children, and to 
by-pass it in favor of other bever- 
ages which they feel are more ac- 
ceptable in social situations. 


This is one of the reasons for 
the decline in milk-drinking during 
adolescence, according to a study 
which has been conducted at Penn- 


sylvania State University by Pro- 
fessor M. E. John and Harrison 
Price. A survey was conducted 


among a group of adolescents in 
an attempt to determine what type 
of educational and promotional pro- 
gram will best reverse the decline 
in milk consumption which begins 
in the early years of adolescence 
and continues through young-adult- 
hood. Results have been published 
in a booklet entitled “The Story of 
Adolescents and Milk.” 


Cross-Section Studied 

A representative cross section 
was selected from the city of Wil- 
liamsport, Pennsylvania, consisting 
of 291 fifth grade pupils, 425 ninth 
graders, 228 twelfth graders and 
214 out-of-school young people be- 
tween 18 and 24 years of age. 


They said three 
why their own age group drinks 
milk were: (1) They believe that 
it contributes to health, energy and 
personal appearance. (2) They are 
in the habit of drinking it. (3) They 
like its taste. Boys tended to stress 
its contributions to growth and 
and strength more than girls. Girls 
emphasized its contribution to per- 
sonal appearance, particularly to 
the complexion. 


major reasons 


Adolescents don’t drink milk be- 
cause: (1) They think it is for babies 
and children. (2) They believe that 
it helps to make them fat. (3) 
Others in the group do not drink 
it. (4) They have not found it as 
stimulating as other drinks. (5) 
They do not consider it 


drink. 


a social 
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In general, 
that people in vigorous occupations 
were most likely to drink milk. All 
groups considered milk the bever- 
age that contributes most to body 
growth, strength and vigor. 


"Milk Is 
Survey Reveals 


To lose weight, adolescents gen- 
erally felt it is more important to 
cut consumption of bread and pota- 
toes than milk. To gain weight, 
they felt that milk contributes less 
than bread and potatoes but more 
than meats, eggs or baked beans. 


the respondents felt Milk was thought of as suitable 
to drink with the family, but soft 
drinks were considered more appro- 
priate when with others of their 
own age group. It was felt to be 
out of place at parties. 
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2 is JUNIOR. 
7 _Avction 





a . vm Trademark 
Registered 


On TEN STATIONS in EIGHT STATES for Its Dairy Client 


FAIRMONT FOODS 


Junior Auction will also make your sales soar as it is doing for 
FAIRMONT FOODS from Buffalo, New York, to Denver, 
Colorado — from Sioux City, Iowa, to Wichita Falls, Texas. 


Junior Auction is the live half-hour television show, copy righted 
and registered, that is now sweeping the country. The complete 
package is franchised exclusively to YOU in YOUR AREA. 


Junior Auction is the only TV show which GUARANTEES YOU 
INCREASED SALES—and A WEEKLY SALES REPORT 
TO PROVE IT. 


Junior Auction takes the guess work out of advertising .... by 
packing a tremendous merchandising wallop that results in 
increased — sales, sales, sales and more sales. 


Junior Auction mobilizes a small army of YOUNGSTER SALES 
MEN who persuade parents, relatives, friends, neighbors and 
others to BUY YOUR PRODUCTS ... so they can save 
YOUR CAPS, TABS and LABELS... and use them like money 
to come to the auction on TV each week to win valuable prizes. 


Junior Auction has brought sales testimonials from 21 
and two Canadian provinces . . . showing sales 
to 32%. (Testimonials are available.) 


States 
increases up 


Remember: Your competition won’t like Junior Auction. 








WARNING: Junior Auction is the property of Mike Fadell Television 
Productions. Junior Auction is copyrighted and its property rights are clearly 
established. Any violators or infringers will be held strictly accountable. 











YOUR MARKET 


complete information on 


Minneapolis 15, Minn. 


MAY BE 


“Increasing 


OPEN — Get the 
Your Sales” 


facts today. For 
contact 


MIKE FADELL TV PRODUCTIONS 


Treasure Masters Building — 605 4th Avenue South 
FEderal 3-3416 
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STERILIZE 


in minutes --- 
not hours! 
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“Its Pedal Operation” is as simple as 
stepping on the gas pedal of your car 


Saves Work — Saves Money 

- - wherever Refuse Cans — Mixing 
Kettles — Stock Pots — Milk Cans — 
Insulated Carriers or any Large Con- 
tainers need cleaning and sterilizing — 
It does the job Faster, more thoroughly 
and with the greatest emphasis on San- 
itation — Pays for itself quickly. 

It permits the use of Hot Water, Cold 
Water and Steam — in any combination 
or sequence—Operates with either High 
or Low boiler pressures — Easily In- 
stalled with standard fittings. 


EXCLUSIVE 


Patented 3 Direction- 
al, Pressure Propel- 
led, Cyclonic Jet 
Spray Nozzle Scours 
And Sanitizes Every 
Minute Area In A 
Matter Of Minutes— 
It Is Truly Revolu- 
tionary! 
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Chart Shows How to Select 
Correct Battery Charge Rate 


HANDY CHART which pro- 
A vides a simple method of 

determining the proper 
charge rate for any lead-acid mo- 
tive power battery being charged 
by motor-generator equipment has 
been developed by Exide Industrial 
Division of The Electric Storage 
Battery Company, Philadelphia. 


For electric industrial 
trucks, the chart applies to lead- 
acid batteries of any number or 
size of cells, in any state of charge, 
being charged on an 8-hour basis. 
It can be used to determine the 
proper with shunt- 
wound or compound-wound gener- 
ator charger equipment. 


use on 


rate either 


Avoids Damage 

The chart can help users make 
sure that their batteries are being 
charged to full operating capacity. 
It also can help them avoid damag- 
ing 
rates. 


batteries by high charging 


Following are instructions for 
using the chart: 

1. Place battery on charge for 
approximately one hour, or until 
machine is warm. 

2. With battery on charge, use 
voltmeter to determine voltage at 
battery terminals. 

3. Divide terminal voltage by 
number of cells (see battery name- 
plate or count the cells). 

4. Mark volts per cell on diago- 
nal line of chart. 


5. Read down to corresponding 
point on ampere scale. 

6. Multiply this ampere value by 
6-hour ampere-hour capacity of 
battery (found on battery name- 
plate). Result is proper rate of 
charge in amperes at that particular 
state of charge of the battery. 

7a. With shunt-wound equip- 
ment (generally used for single- 
circuit chargers), adjust generator 


CHART FOR DETERMINING 8-HOUR CHARGE RATE 





FOR LEAD-ACID MOTIVE POWER BATTERIES 





(SHUNT- 


2.7 — 


2.6 +-}—+- 


VOLTS PER CELL 





AMPERE SCALE 
(Multiply by 6-hour ampere- 
hour capacity of battery) 






OR COMPOUND-WOUND GENERATOR EQUIPMENT) 





TABLE 
TOTAL COMPOUND.- 
WOUND GENERATOR 
VOLTAGE FOR 
CHARGING AT 
2.63 VOLTS PER CELL 


TOTAL 
GENERATOR 
VOLTAGE 





NO. OF 
CELLS 





6 15.8 
9 23.7 
12 31.6 
15 39.5 


























The chart can help users ascertain that their batteries are being 
charged to full operating capacity. It can also help avert dam- 
age to batteries as the result of high charging rates. 
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feld rheostat, usually found under 
dome of vertical generator or in 
control cabinet, to produce this 
proper rate of current. 


7b. With the compound-wound 
equipment (generally multiple- 
circuit chargers), adjust heavy 
series resistor between generator 
bus and battery to a value that will 
produce the proper current, first 
making sure that the generator is 
set at the total voltage indicated in 
the table for the number of cells of 


the battery. 


8. Approximately 30 =minutes 
after making adjustment (when cur- 
rent has stabilized), check it by re- 
peating steps 2 through 6 and 
readjust if necessary. 


EXAMPLE 
16-TG-21 Exide-Ironclad Battery 
16 cells, 720 ampere-hour 6-hour 
capacity 

1. Place battery on charge for 
approximately one hour, or until 
machine is warm. 

2. With battery on charge, volt- 
meter reads 36.8 volts at battery 
terminals. 

3. 36.8 terminal voltage + 16 
cells = 2.30 volts per cell. 

4. Mark point of 2.30 volts per 
cell on diagonal line of chart. 


5. Read down to corresponding 
point on ampere scale (.15). 


6. .15 720 a-h 6-hour capacity 
=108 amperes (proper charge 
rate), 

7a. With shunt-wound equip- 
ment, adjust generator field rheo- 
stat to charge at 108 amperes. 

7b. With the compound-wound 
equipment, adjust heavy series re- 
sistor to produce a current of 108 
amperes. Set generator voltage at 
42.1 from table, 16 cells multiplied 
by 2.63 volts per cell. 

8. Approximately 30 minutes 
after making adjustment, check it 
by repeating steps 2 through 6 and 
readjust if necessary. 

For most accurate charging re- 
sults, charger adjustments should 
be checked and readjusted, if ne- 
cessary, near the midpoint of any 
charge (when cell terminal voltages 
are between 2.25 and 2.40 volts 
per cell), not near the beginning or 
end of the charge. 
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F.O.B. Our Truck 
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Plant, Within 
| 300 Miles of Our 
Factory at 
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Insulated and Cold-Wall 
Storage Tanks 


Let us work with you in se- 
lecting correct size Walker 
storage tanks, cold wall or in- 
sulated. Both are offered in 
your choice of horizontal, rect- 
angular or space saver shapes. 
Competent engineering and 
correct manufacturing to the 
highest standards assure you 
of satisfaction. Whether you 
need one tank or a whole 
series Walker quality and 
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- G Walker service will save you 


at , ‘ s 
t . - time, money and worry. 
7 OVAL 
’ re } 4 STORAGE TANKS 
J 


Designers and Manufacturers of 
¢ Farm Pick-up Tanks 
* Milk Storage Tanks 
* Transport Tanks 


Write today for the information 
you need. 





* Vertical Holding and 
Surge Tanks 


* Trailer Tanks 
* Cooler Doors 





WALKER STAINLESS EQUIPMENT Co. 


Holding Tank Division, Elroy, Wisconsin 
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Dairy Department Heads 


Named by Two Universities 


KLAHOMA STATE Univer- 
sity, Stillwater, and the Uni- 
versity of Minnesota, Minne- 
apolis, have named new heads of 
their dairy departments. Dr. Stan- 
ley D. Musgrave has been appoint- 
ed professor and head of the de- 
partment of dairying at Oklahoma 


State University. S. T. Coulter has 
been named head of the newly- 
formed department of dairy indus- 
tries in the Institute of Agriculture 
of the University of Minnesota. 
Dr. Musgrave has been a mem- 
ber of the OSU dairy department 
staff since 1951. Born and raised on 








Christians’ high standards and rigid inspection 





screen out everything but “champion” quality. 
Whether under our famous Ayrshire and 
Hollybrook labels, or your own label, you can 


be proudly sure of uniform, fresh flavor 
and quality in butters formulated and packed 
for your local preference. 


Ww. wrap your future 


in every 
Christians butter package 
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a farm in Illinois, he attended 
Blackburn College, Carlinville, []]j- 
nois, and the University of Illinois 
whence he graduated in 1947 with 
a BS degree in dairying. He earned 
his Master’s degree in 1948 and his 
PhD at Cornell in 1951. 


Dr. Musgrave’s research at OSU 
has been in the field of dairy cattle 
breeding and he has also worked 
with the OSU College of Veterinary 
Medicine in studies of vibrio fetus 
diseases in cattle. In the latter stud- 
ies he has worked considerably with 
Oklahoma dairy and beef cattle 
herds. 


A member of the American Dairy 
Science Association, Dr. Musgrave 
currently is vice-chairman of the as- 
sociation’s production division. 


During World War II Dr. Mus- 
grave served five years in the U. S. 
Army, including overseas service in 
Europe. He is a reserve officer in 
the Medical Service Corps. 


At the University of Minnesota, 
Dr. Coulter will head a complex 
that includes teaching, research and 
public service in dairy manufactur- 
ing and dairy bacteriology. 


A staff member since 1925, Dr. 
Coulter graduated from Oregon 
State College and received his Mas- 
ter’s degree and PhD from the Uni- 
versity of Minnesota, the latter in 
1933. He is nationally known for 
research in dairy products, especi- 
ally with processing butter and 
cheese, the development of pow- 
dered milk and the production of 
dried milk. He is a winner of the 
Borden Gold Medal (1951) for his 
“outstanding contributions to the 
fundamental knowledge of dairy 
products and the application of this 
knowledge to manufacturing dairy 
products.” During World War HU, 
Dr. Coulter’s work as coordinator of 
dairy production research for the 
Quartermaster Corps of the Armed 
Forces was cited. 


He has served on many commit- 
tees of scientific and professional 
organizations including the Nation- 
al Academy of Sciences, National 
Research Advisory Board and the 
American Dry Milk Institute. He 
has also served as consultant to 


national and United Nations organi- 
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nded ge ferred from San Francisco to Sacra- 
. Iie , mento, California. Wayland E. White 
Crate R has been appointed to the Corpus 
linois | American Mick Review | iss,2eo appoin 
with — ‘ 
nal AND Barker Equipment Co. has an- 
-¢ P. M nounced two new appointments to 
id his Mik LANT ONTHLY its expanding sales staff — Russell 
| . A. Wolff and Al B. Chamberlain. 
) Appointment of Elvin R. Albee as 
OSU district sales manager for Norris 
oattle B. J. Ommodt has retired as chief Oakite Products, Inc. has an- Dispensers, Inc. in West Virginia, 
rked of the U. S. Department of Agri- nounced two transfers and two new western Virginia, and North Caro- 
. culture’s Inspection and Grading appointments. Ben P. Fortin, for- lina has been announced. He suc- 
inary Branch, Dairy Division, Agricultural merly assigned to Tyler, Texas, ceeds §. J. Smith as a Norris 
fetus Marketing Service. He was suc- has joined the Oakite staff in Los representative. 
stud ceeded by Harold E. Meister, for- Angeles. His post in Tyler has ah 
ef merly assistant chief of the Branch. been filled by Henry L. Jones. Addition of two members to the 
with J. G. “Jerry” Hickey has been trans- sales force of International Paper 
cattle Johnathan I. Clement, general re- 


gional merchandising manager for 
Owens-Illinois Glass Co., has been 
promoted to manager of the newly 
Dairy formed sales promotion department 
rave of the company’s Glass Container 
Division. 
le as- 
Delos L. Huxtable has announced 
his retirement as manager of the 
Mus- Meadow Gold Ice Cream Division 
of Beatrice Foods Co. at Cham- 





U. S. 
ce in 
er in 
‘sota, 
plex | 
1 and 
ctur- 
Dr D.L. Huxtable D.D. Huxtable 
egon ; : 
* | paign, Ill. He will be succeeded by 
WhaS- his son, Delos Dean Huxtable, for- 
Uni- merly assistant manager and a vet- 
r in } eran of 22 years in the dairy busi- 
ness. 
| for 
Deci- Charles E. DeMars has been ap- 
pointed plant engineer for Tranter 

and Manufacturing, Inc. 
OW- “rr ; 

| W. Earle Copeland has been ap- 
n oO pointed ice cream merchandising 
the i manager for Fairmont Foods Com- 
‘ie pany, replacing Bill Guerin, who re- 
cently resigned. 
the 
lairy Clifton F. Gauss, Jr., director of 


sales service for Johnson & Johnson, 


this has been named eastern divisional 
airy manager for the company’s Filter A SOLVAY {| 

s Products Division. d Q 
Il, = 








wr of 
the This heavy-duty bottle-washing Drains quickly, rinses clear. Write 
ned compound gives you premium re- for sample and folder. 
sults at a practical price . . . faster OTHER SOLVAY® PRODUCTS FOR DAIRIES 
wetting, better penetration, more Anchor Alkali * Cleanser 600 
P ‘ Super Cleanser * Farmdairy Cleanser 
mit- thorough removal of films and soils. Can Washing Cleanser 
nal 
ion- cD ECD YO ' 
a ORDER FROM YOUR DISTRIBUTOR! 
i. C. F. Gauss A. Safford 
He Arthur T. Safford has been named 
to divisional vice president for market- SOLVAY PROCESS DIVISION 
: ) ing of the Packaging Division of 
ini- Olin Mathiesen Chemical Corpora- 61 Broadway, New York 6, N.Y. 
tion. He succeeds Walker Hamilton, 
who will continue as a consultant. 
Write No. 127 on Reader Service Card 
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HYDROMENT 


JOINT FILLER 


HYDROMENT JOINT FILLER 
improves new or old tile floors three 
ways: provides permanently tight 
joints; greatly increases resistance to 
the corrosive action of alkalies and 
bacteria; inhibits development of 
food acids. Non-toxic and odorless, 
HYDROMENT JOINT FILLER 
requires little maintenance. Avail- 
able in most wanted colors. Write 
for catalog. 
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Company’s Single Service Division 
has been announced they are 
Robert D. Lillie and Richard C. 
Fagg who will handle sales of Pure- 
Pak paper milk containers in Ari- 
zona, western Colorado, Utah, Nev- 
ada and Washington. 

William H. Stevenson has been 
appointed Metropolitan New York 
district sales manager for the Paper 
Container Division of Continental 
Can Company. 


“~ 
ae 


Y 





W. Stevenson’ H. M. Bowser 


Harry M. “Hap” Bowser has been 
appointed marketing manager of 
Dairypak Butler, Inc. He has been 
sales development manager for the 
past three years 


Fred F. Rye has been named man- 
ager of the Washington, D. C. 
branch of June Dairy Products 
Company, Inc. Mark Kieffer has as- 
sumed the post of general manager 
of the company’s Miami, Florida 
branch. 


William Rodgers has been named 
senior vice president of Blaw-Knox 
Company. He will continue as gen- 
eral sales manager. 

Burton W. Logue has joined 
Mojonnier Bros. Co. as a sales en- 
gineer. He will have his’ head- 


quarters in Chicago. J. B. Rue, who 
has 


served Mojonnier in a_ sales 





ae 
B. W. Logue 


J. B. Rue 


engineering capacity for 10 years, 
has been transferred to serve an area 
encompassing South Carolina and 
the southern portion of Virginia. 


Edward P. Stuart has been named 
a vice president of Crown Cork & 
Seal Company, Inc. He will head 
all activities of the company in the 
Southern Region. 


The Strom Brothers, John and 
Phil Strom, have been appointed 
New York State representatives for 
the Monitor Dispenser Company, 
Inc., manufacturers of refrigerated 
bulk milk ‘dispensers. Besides Mon- 
itor dispensers, Strom Brothers & 





Co., at Canandaigua, New York 

ae : E ’ 
distributes other items for the dairy 
trade. : 


Klenzade Products, Inc. has an- 
nounced the expansion of its Farm 
Field Service Department. Darwin 
I. Griffeth, who formerly repre- 
sented the company in the Appleton 
territory, and William D. Petty who 
has served Klenzade at Lincoln, 
Illinois, have been assigned to Tim- 
othy R. Enright, Farm Field Service 
Director. Glenn Weavers has been 
appointed to the Appleton territory 
and Arthur W. Colby to Lincoln. 


The Compo-Cooler Company has 
been sold by Guy V. Sweet to Car- 
roll W. Daniels. New address of 
the company is [ast Greenbush, 


New York 


Joseph S. Cunningham has as- 
sumed broader responsibilities and 
a new title at Dairy Industries Sup- 
ply Association. He is now assist- 
ant general manager. Heretofore he 
has been an executive assistant in 
the administration of DISA activi- 


ties and also assistant general man- 
ager of the 
Exposition. 


Industries 


Dairy 





J. Cunningham SS. F. Matheny 


S. Fels Matheny, former assistant 
general manager of Carnation Com- 
pany’s Southern California fresh 
milk and ice cream division, has 
been named general manager of the 


firm’s Northern California division. 
He succeeds E. J. Graff, who 
resigned. 

David L. Phelps, former sales 


training director of Ice Cream Mer- 
chandising Institute, has joined the 
staff of All Star Dairy Association. 
He will perform as the association’s 
account executive for Fessell and 
Siegfriedt Advertising Company of 
Louisville, Kentucky, and will make 
his headquarters in Louisville. 





D. Phelps J. Kammerer 


John R. Kammerer has been ap- 
pointed national sales manager of 
the Butter (Commodities) Division 
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York, of H. C. Christians Co. He will 

dairy work with chain stores and retail 
outlets as well as with jobbers and 
institutional users. 
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Farm i| The Pump Division of the Wauke- f dd d bl | > t t k f \ ti 
arwin sha Foundry Company has an- or epen a e, OW cos ’ ruc re rigera ion 
repre- i nounced the appointment of F. E. 
sleton Svanoe as the company’s sales rep- 
1 who resentative for the midwestern 
ncoln, states. ¢ 
—_ The election of R. H. Hackney yn / a 

ce sa ident and ; . 

been as vice-president and a member of e 
‘itory %. 
icoln., is. 
y has ms 

Car- 
ss of 
bush, 

as- 

and 
Sup- 
sSist- R. Hackney J. Brunt, Jr. 
re he 
it in the board of directors of Hackney 

*tivi- 3ros. Body Co. has been announced. 
man- J. H. Brunt, Jr. has been promoted 
ries to sales manager. 


The retirement of J. Frank John- 
son as director of public relations 
has been announced by Golden 
Guernsey, Inc. Mr. Johnson served 
the milk marketing organization for 

i 20 years. 


Dr. W. F. Waldeck has joined 

Klenzade Products, Inc. as director 

of research and laboratories. He 

will be in charge of expanded 

Klenzade research programs de- 

voted to product improvement and 

the utilization of scientific advances 

sa in detergent chemistry. for medium and down-to-zero temperatures, multiple-drop operations 


\ . Clyde O’Donnell has recently 


tant joined the Gundlach Company as an 
om- account executive. He will make his 
resh headquarters in the Dallas, Texas performance and long life under the 


has area. most severe conditions, the result of 





a extremely rugged construction and advanced package-unit design utilizing 
who industry-wide standard components e service and replacement parts readily 
accessible through national network of sales and service outlets for Hunter 
products e every unit pre-tested, refrigerant-charged, ready to install and oper- 
ales ate when it leaves the factory « backed by full-year warranty and nearly twenty 
ler- years of experience in the design and manufacture of temperature control sys- 
the tems for the transport industry e electric standby power optional on all models. 
ion. 
yn’s 
and OW- ost right down the line from first to last « low- 
Ba est initial investment required « cost less 
ss C. O’Donnell R. Henson to operate e cost less to maintain e light in weight, permit bigger payloads 
e compact, occupy less cargo space e rapid recovery after door openings 
Appointment of Richard Henson e easy to install e easy to service « more refrigeration per pound of weight 
as advertising manager of the Divco e more refrigeration per dollar of cost. 
Truck Division, Divco-Wayne Cor- 
poration, has been announced. His (“ajungilaK!” — Eskimo for “is good!”’) 


appointment is said to reflect the 
division’s expanding marketing 


| program. *, e 
‘w.  Write for descriptive literature 
Milton Hult, president of the Na- “? reer 
tional Dairy Council, has been ap- “ii and specifications on models to 
pointed by President Eisenhower meet your specific requirements. 


to serve as a member of the Presi- 
dent’s Citizens Advisory Committee 


r os the Fitness of American Youth. _ 
n this capacity, Mr. Hult will at- 
tend the annual meeting of the Presi- MANUFACTURING COMPANY 








ip- dent’s Council on Youth Fitness to 30525 AURORA RD. * SOLON, OHIO 

of be held Sept. 13-15 at the U. S. Air 

on Force Academy, Colorado Springs. TRANSPORT HEATING AND REFRIGERATION 
Write No. 129 on Reader Service Card 
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Working Around Conveyors 
—10 Safety Rules 


ONVEYORS ARE USED widely throughout 
the dairy industry. Although less than one per cent of 
all accident compensation cases involve conveyor 
equipment, whatever the accident rate in a plant 
may be it is higher than it needs to be. The best 
way to reduce it is to prevent human error—careless- 
ness. Here are 10 rules recommended by the Con- 
veyor Equipment Manufacturers Association: 


1. If you must engage in horseplay, confine it 
to areas that are free of moving machinery. 
A practical joke is the least acceptable ex- 


cuse for an accident. 


bo 


Use a conveyor only for its designed pur- 
pose. This means, especially, that you should 
not ride on a conveyor if it is not intended to 
to convey you. 


3. Use the facilities provided for passing over, 
under or around conveyor lines; don’t step 
or climb over any type of conveyor. 


4. Load conveyors in such a way that no ma- 
terials project over the sides or reach so high 
that they may fall off or be scraped off. Be 
especially conscious of the aisle space 

needed for turns. Convey small or awkward 


objects in baskets or boxes. 

5. Avoid loose clothing or accessories that may 
be caught in machinery or moving materials. 
Long neckties, open sleeves and open jack- 
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ets are hazards for men, and long, loose 











hair, bracelets and beads are hazards for 
women in some jobs. 

6. Unless you are authorized to make repairs, 
do not make them. Report the need to your 
supervisor. This also applies to major oiling 


and grease jobs. 


Before you begin work around a conveyor 


find out where emergency controls and stops 
are located. Don’t hesitate to use them when 
necessary. Stop motors before attempting to 
clear a choked conveyor. 

8. Be a good housekeeper. Keep aisles as clear 
as possible at loading and unloading points. 
Immediately clean up spilled liquids, grease 
or powdered materials. 


9. Never remove safety devices, such as guard 
rails or gear covers, while conveyors are in 


operation. 


10. Keep fellow employees in mind, especially 
around conveyors. Be sure everyone is clear 
when motors are started. Remember that the 
protruding load may clear you but not some- 
one else along the line. 


Thanks to mechanized handling, hernias and 
strain from excessive lifting can now be obsolete. 


When lifting is required keep your back as erect as 
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possible so that your body is over the load. This 
posture, according to physiologists, uses heavy leg onl4 ‘ 
muscles and places minimum tension on body parts 
most subject to injury from lifting. If a lifting job is 4 
too much for one back, ask for help. r 
Safety directors report that employees around 7 
smooth-running modern equipment are subject to the ent 
same kind of lapses that cause accidents on turnpikes. yren® 
The physical effort is so light that they are not kept te. ‘ wt 
alert to danger. thir t p' 
Machine failure is seldom the cause of the 85 . cor 
hundredths of one per cent of accidents involving ua Q 
conveyors, according to an insurance industry survey. ? 
_ When every employee makes plant safety his job 
= even the present remarkable safety record can be 
improved. 
a + 
J Kusel Tender- 
Heat SPRAY- 
CO-OPS BACK BILL TO FACILITATE VAT... small, ac- 
FARM TO CONSUMER CONTROL tive water capacity 
can be held to de- 
A bill which would clarify the right of farmers sired temperatures 
and their associations to own, operate and acquire for perfect heating 
facilities for the processing, marketing and handling rs cooling. The Kusel 
odel “DL” Forker and 
=| of their products has been returned to the Senate Agitator with 4 style 
ciel Agriculture Committee, meaning it probably will not “A” paddles permits 
see the light of day in this session of the Congress. CREAMING in VAT. 
- The present law, the Capper-Volstead Act, in 2 Kusel Vat Unloader 
— cai : mounts on Mode! 
the opinion of many farm people, authorizes the co- “DL” Forker and Agitator 
D0sSe operatives to build a strong market position and own to move the curd to the 
for the facilities to maintain that position. The Senate outlet without mashing and 
bill would clarify that position. breaking from excessive 
handling and shoveling. 
oo The Senate Agriculture Committee, which 3 Pump at outlet moves 
aimee passed favorably on the bill, may call public hearings curd to. . 
ling to explore any objections to its passage. 3 Hopper of filler — mini- 
The Dairymen’s League of New York, in letters mum handling and prop- 
a to Northeast Congressmen, urged that the bill be a4 eager all the way for 
2yOr higher quality cottage cheese 
Lops passed. at lower cost of production. 
hen a Learn more, send for 
“ STUDY ANALYZES FLEET LEASING FREE BULLETIN 
ADVANTAGES, DISADVANTAGES Engineered and Manufactured by 
—_ KUSEL DAIRY EQUIPMENT CO. 
ate. A new study for executives and financial officers, Dept. A, Watertown, Wisconsin 
— just published by the Foundation of Management Sold by KUSEL and LEADING DISTRIBUTORS 
Research, Chicago, analyzes the advantages of leas- 
ing auto fleets for company salesmen in cities and 
ard over-the-road. The study does not deal with truck 
> in leasing. 
The 24-page study includes full charts which 
ally analyze costs involved in different fleet plans, and is 
lear based on records covering 29,264 autos. The report 
the is entitled: “Advantages and Disadvantages of Auto 
ne- Fleet Leasing: A Comparison of Company Owner- 
ship, Salesman Ownership, and Leasing.” 
ind Single free copies of the study are available by 
ate. writing to the Foundation for Management Research, 
as 121 West Adams Street, Chicago 3, Illinois. 
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The Fontainebleau Hotel, Miami 
Beach, headquarters of the Milk 
Industry Foundation, during its 
52nd annual convention October 
7 through October 9, 1959, looks 
over a panorama of swaying 
palm trees, and the waters of 
the ocean and creek all around 
it. 


Interdependence the Keynote at 
Annual MIF Convention 


HE KEYNOTE of the 52nd Annual Convention 
of the Milk Industry Foundation October 7 
through October 9 at Miami Beach is: Inter- 


dependence. 


This Hubert 
Garrecht, president of the Milk Industry Foundation, 


Convention theme was set by 
in a message to all members of milk management 
calling upon them to attend the convention. Mr. 
Garrecht wrote, “Every man is in some way depend- 
ent upon his neighbor, just as you are dependent 
upon your fellow milk dealers. Only by continuing 


your learning processes, by adapting new knowledge 





Charles E. French 


Hubert Garrecht 


from your neighbors to your own business, can you 
progress.” 

The MIF president declares that this annual 
convention of MIF, as in years past, provides the 
ideal environment for gathering new ideas. 

Under the over-all theme of interdependence 
stress will be placed on consumer research, inter- 
state milk barriers, plant automation and moderniza- 
tion beginning with the general session of the entire 
Convention, Wednesday, October 7 at the Fontaine- 


bleau Hotel which will serve as MIF headquarters. 





Florian Solzan 


Three Speakers: Among the outstanding people to address the MIF Convention will be Dr. Charles 
E. French, agricultural economist at Purdue University who will speak on “Investing Capital in 
New Equipment;” Hubert Garrecht, president of MIF, president of Klinke-Reed Dairies, Memphis, 
Tenn., who will deliver the keynote address and Florian Solzan, partner, E. B. McClain Co., 
Memphis, Tenn., who will speak on “What Management Should Expect of Its Controller.” 
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The general session will be addressed by President 
Carrecht and executive director of MIF, Richard J. 
Werner. 

Upon the conclusion of the MIF general session, 
, joint program of the MIF and the International 
\ssociation of Ice Cream Manufacturers will be 
addressed by Alfred Politz on the results of a study 
done by his firm, Alfred Politz Research, Inc., on 
the outcome of a study of public attitudes and uses 
of milk, ice cream and other dairy products. The 
study was made for the American Dairy Association 
as part of the joint marketing research program 
being carried out by MIF, IAICM, and ADA. 


Another research report, also a part of the 
joint marketing research program of the three 
organizations, dealing with a study of the use of 
milk, ice cream and other dairy products and house- 


hold menus will be presented at this session. 


The program will be divided into five sections, 
instead of the usual six, the Motor Vehicle Section 
having been dropped for this year. The five sections 
are: Milk Supplies, Plant, Laboratory, Sales and 


Advertising, and Accounting. 


Tentatively, following are the titles to be de- 


livered in each section: 


Milk Supplies: “Reducing Shrinkage in Bulk 
Handling,” “Accomplishments of the Voluntary In- 
terstate Milk Shipments Program,” “The Value of 
Good Producer Communications — Why and How,” 
“Sediment Testing of Bulk Tank Milk,” “Mastitis 
Elimination Program,” “Contract Milking,” “Q Fever 
and the Dairy Industry, — A Status Report,” “The 
National Milk Sanitation Act.” 


Dr. V. H. Nielsen, head of the Department 
of Dairy and Food Industry, Iowa State College, 
and conductor of the monthly feature, Industry 
Problems, in this magazine will deliver the talk 
on “Contract Milking.” 


Plant Section: “What Can Industry Do to Help 
Solve Problems of Antibiotics,” “Plastics in the Dairy 
Plant — Capabilities and Limitations,” “Control of 
Cottage Cheese Curd Losses and Defects,” “Ultra 
High Pasteurization to Date,” “Three Phase Program 
of Plant Modernization,” “Automation in the United 
States,” “Pitfalls, Problems and Principles of Plant 


Design,” a panel discussion. 


Laboratory Section: “The Staphylococci and 
their Relations to Milk Quality,” “How the Free 
Fatty Acid Test Can Be Used to Reduce Rancid 
Flavor Problems,” “Five Tests for Butterfat in 
Milk—An Evaluation.” The Thursday afternoon 
October 8, session will be presented jointly with 
the Plant Section and will include the talks on 
“Plastics in the Dairy Plant — Capabilities and Limi- 
tations,” “What Can Industry Do to Help Solve 
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For Really Safe Filtration 
PLUS a Reliable 


RAPID-FLO 


“CHECK-UP... 





RAPID-FIO’ SF 


GAUZE FACED 


Milk Filter Disks 


Profit minded producers, fieldmen and plant 
personnel know the importance of producing 
top quality milk. That’s why more dairy 
farmers use RAPID-FLO Single Faced Filter 
Disks than any other brand to improve milk 
quality and avoid loss. 

RAPID-FLO S/F Milk Filters are engine- 
ered by Johnson & Johnson for clean milk 
production and safe filtration, PLUS the ex- 
tra benefit of a RAPID-FLO CHECK-UP 
for mastitis and extraneous matter. 

Urge your producers to read the important 
message on the bottom of each RAPID-FLO 
S/F carton. They’ll find the complete story 
on improving milk quality and profit with 
the RAPID-FLO CHECK-UP. 


FILTER PRODUCTS DIVISION 


Gohmson + fohmson 


4949 West 65th Street « Chicago 38, Illinois 


Copyright 1959, Johnson & Johnson, Chicago 
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SS BECAUSE THEY CAN POUR IT EASILY! 
Thanks to HANDI HOLDER 


Actual testimonials prove children drink 
more milk because it is easy and convenient 
to handle large containers with HANDI HOLDER. 


INCREASE YOUR SALES BY PUTTING 
HANDI HOLDER TO WORK FOR YOU . 


Plain, or imprinted with your firm name 
or trade-mark — sold outright, or used as an 
effective combination premium, and for various 
other premium functions. 


3 
_ 


Guaranteed unbreakable in normal use — 
Boil it — Freeze it— Drop it. Will not stain or 
chip, and will stand auto- 
matic dishwashing. Available 
in 4 popular colors. 






een onyenn oy 

Guaranteed by % 
Good Housekeeping 
” rs 


’ 
4s apyranst 


Made of CPebanese 


FORTIFLEX® MATERIAL 





You'll want samples and complete 
information. Write Today! 


1400 TIFFIN AVE. 


&wZo- PLASTICS INC., SANDUSKY, OHIO 


Write No. 1340 on Reader Service Card 








BUTTER w= 


“HANSEN'S” STARTER DISTILLATE 


Distilled From 100% Pure Bulk Starter 
CHR. HANSEN’S LABORATORY, INC. 


MILWAUKEE 14, WISCONSIN 
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Problems of Antibiotics and Insecticides,” “Control 
of Cottage Cheese Curd Losses and Defects,” “Ultra 
High Pasteurization to Date.” 


Sales and Advertising Section: “Report from 
the American Dairy Association: (1) ADA Study of 
Practices that Encourage Home Delivery Sales and 
(2) ADA Milk Merchandising Plans for 1960,” 
“Vending Machine Sales Progress Report,’ “Good 
Public Relations, A Foundation for Profitable Sales,” 
“Annual Marketing Plans Pay Off,” “Importance of 
the Sales Force in Marketing Cottage Cheese.” 

Accounting Section: (This will be a joint section 
with IAICM and MIF participating.) “Factors to 
Consider Before Investing Capital in New Equip- 


ment,” “Reports to Management — Evaluation and 





DSF TO MEET IN MIAMI BEACH 

The national meeting of the Dairy Sup- 
pliers’ Foundation, Inc., will be held at the 
Deauville Hotel, Miami Beach on Wednesday, 


October 7 


independent jobbers of dairy equipment and 


. DSF is the official organization of 


supplies. 











Cost,” “What Constitutes an Adequate and Well- 
Balanced Record of Truck Costs?” “Why Depart- 
mental Cost Controls.” (Thursday morning, Octobe: 
8, the session will be an MIF function, only) “Punch 
Card Accounting Through the Use of a Service 
Bureau,” “What Management Should Expect of Its 


Controller,” “Adequate Internal Accounting Control.” 


Two post-convention tours to Caribbean Islands 
and South America are scheduled to depart Miami, 
Saturday, October 10. The tourists will fly together 
to San Juan, Puerto Rico, for an extended week- 
end, where they will be entertained by the dairy 


industry of the island. 


One of the outstanding events of the sessions 
will be the Collegiate Students International Contest 
in Judging Dairy Products sponsored by the Ameti- 
can Dairy Science Association and the Dairy In- 
dustries Supply Association. The contest is designed 
to attract young men and women of high calibre to 
the dairy industry and to foster research into dairy 


problems. 


The International Association of Ice Cream 
Manufacturers will hold its convention from October 


4 through October 7. 








READER INFORMATION SERVICE 
Additional details on any of the goods 
and services advertised and described in 
the American Milk Review and Milk Plant 
Monthly are easily available to you. See 








Reader Service Card on page 163. 
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Victoria Reiter, 14-year-old daughter of 
Mr. and Mrs. Harold Reiter, Copley Town- 
ship, Ohio, has been taking honors at horse 
shows since she was eight years old. Here 
she displays the 41-inch-high Challenge 
Trophy she won recently at the Youngs- 
town, Ohio, Horse Show. Vicki's father is 
president of Reiter and Harter Dairy in 
Akron, Ohio. 


LOUISIANANS WILL CRUISE ABOARD 
LUXURY LINER FOR ‘60 CONVENTION 


Louisiana Dairy Products Association will hold 
their 1960 annual convention aboard the trans-Atlan- 
tic luxury liner, M. S. Italia, sailing from New Orleans 
March 11 on a seven-day cruise into the Gulf of 
Mexico and the Caribbean Sea, with stops at Havana 
and Nassau. The group will return to New Orleans 
March 18. Members and friends of the dairy industry 
are invited to join the members of the association in 
the luxurious convention cruise, according to Robert 
H. Miller, Muller’s Creamery, New Orleans, president 
of the Louisiana DPA. 

For further information and a copy of brochure 
about the cruise, write George F. White, Executive 
Manager, Louisiana Dairy Products Association, Inc. 


P. O. Box 87, Homer, Louisiana. 


THREE $1,000 DAIRY SCHOLARSHIPS 
AWARDED AT CLEMSON COLLEGE 


Recipients of three $1,000 dairy scholarships for 
1959-60 at Clemson College, Clemson, South Caro- 
lina, have been announced by B. E. Goodale, head of 
the dairy department. They are: Claude Wayne 
Boone, Saluda, the Coburg scholarship, given by 
Coburg Dairy, Inc., Charleston; Howard Preston 
Lucas, Clinton, the South Carolina Dairy Association 
scholarship; and Ralph J. Johnson, Alcolu, the Paul- 
ine Hanckel Dairy Scholarship, presented by the 
ladies’ auxiliary of the South Carolina Dairy Associa- 
tion. All rising dairy juniors, they are the third group 
to receive the annual $1,000 awards from these 


donors. 
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DOLLAR BRAND DOLLAR BRAND DOLLAR BRAND 


It’s simple as ABC with the 


NUEARG system 


(ACID AND BACTERIAL CONTROL OF WATER) 


ra ear ns ese 








A recent survey shows that very few water supplies are 
free of psychrophilic bacteria. This coupled with high pH 
water may be eating into your profits thru shortening the 
potential shelf life of your cottage cheese. 


The NU-ABC SYSTEM will control the pH and sterilize ALL 
water used in cottage cheese manufacture, to insure maxi- 
mum shelf life. High pH and high psychrophilic bacterial 
count water will greatly reduce the shelf life of your cot- 
tage cheese. The NU-ABC System CONTINUOUSLY con- 
trols the pH and chlorination of water. 


Contact us today for full details 


MEYER-BLANKE COMPANY 

LABORATORY DIVISION e ST. LOUIS, MO. 

AND ASSOCIATED DISTRIBUTORS 
Write No. 135 on Reader Service Card 
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» YOUR MILKMAN 
IS CQOPERATING 





Robert Sweet of Bethesda, Maryland pins a large red button on Milkman Glenn Lokey of Wash- 
ington, D. C. while his twin brother, Wayne, watches. In wearing this badge, Mr. Lokey and more 
than 30,000 other drivers affirm to the public that they are enrolled in a traffic safety campaign 
to protect children as they start back to school. In the photo at right, Perry R. Ellsworth (left) assist- 
ant to the executive director of the Milk Industry Foundation and J. W. Bethea (right) executive 
secretary of the President's Committee for Traffic Safety, view the bumper strip which will be 
used on dairy trucks as part of the campaign. 





MIF-Sponsored Crusade Child Safety 
To Start in September 


= Child Safety, the 


community service project that won 
1958 from the 
National Safety Council and the 
Chamber of the 
United States, is being sponsored 
again during the month of Septem- 
ber by the Milk Industry Founda- 


tion. 
The child 


scheduled to be launched 


national acclaim in 


Commerce of 


safety program is 
before 
the Labor Day weekend because 
traffic accidents over the holiday 
bring national attention to bear on 
the problems of motoring safety. 
Howard Pyle, president of the 
National Safety Council, in an en- 
dorsement of Crusade Child Safety 


said, “It is good news indeed to 


the National Safety Council that 
the Milk Industry Foundation is 
going to conduct its Crusade Child 
Safety again in 1959. 

“We believe that this Crusade is 
an important contribution not only 
to child safety throughout the 
United States, but in making all 
America more safety conscious. 

“We for it all 


success, and we sincerely hope ev- 


wish possible 
ery dairy plant in the country will 
participate actively. 

“T can think of no finer public 
service for your members to per- 
this effort 
to save human life on the highway 


form than to unite in 


and thus help solve one of the 


nation’s most challenging — social 


problems.” 


The child safety program also 
is supported by The President’s 
Committee for Traffic Safety. J. 
W. Bethea, the committee’s exec- 
utive secretary, wrote Hubert Gar- 
recht, president of the MIF: “I 
join you in urging: Every milkman 
a safety ambassador.” 

Carl C. Clements, director of 
safety for the National Dairy Pro- 
ducts Corporation, New York, and 
chairman of the Accident Preven- 
tion Committee of the Foundation 
has announced that the objective 
of Crusade Child Safety is an ac- 
cident-free milk 
companies enrolled in the program. 
He pointed out that milk truck 
drivers become special emissaries of 
the 


September _ for 


safety as they ply nation’s 
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streets in residential areas where 
there are many small children 
playing or riding wagons, scooters 
or cycles. 


In 1958, more than 25,000 driv- 
ers from 305 milk companies drove 
14,866,431 miles while participat- 
ing in Crusade Child Safety. Their 
accident frequency rate was re- 
duced to almost half of what it 
had been in the corresponding 
month a year earlier. Participating 
milk dealers saved an estimated 
$110,000 during September alone, 
it was reported by MIF. 


A number of state and local 
associations are cooperating with 
the Foundation, as they did in 
1958, in promoting this safety 
effort. 


In preparation for the Crusade, 
milk companies are conducting 
special safe-driving courses for 
their drivers by using MIF safety 
training materials and holding in- 
struction classes. Milk route sales- 
men will be reminded throughout 
the month of their duty to protect 
children through the use of a 
series of safety posters displayed 
on employee bulletin boards and 
dashboard stickers reading: “This 
is Crusade Child Safety Month, 
Please Drive Carefully and Help 
Reduce Accidents!” 


Safety-conscious drivers also will 
display bumper strips on_ their 
trucks, encouraging the motoring 
public to “Drive Carefully” and 
“Join Crusade Child Safety.” They 
will wear large pledge buttons 


The “crusade” is both a sound 
piece of practical public relations 
and a prudent business measure. 
Most important, of course, is the 
probability that several hundred 
children will be uninjured and alive 
when Christmas comes around who, 
had it not been for “Crusade Child 
Safety,” would have been tragic 
stories in the newspapers. How 
many will live because an industry 


took the time and the care to see 


that they lived, we will never know. 
But that there will be life where 
there might have been death the 
record demonstrates. This, far more 
than the public relations, far more 
than prudent business activity, is 
the justification for the safety pro- 
gram. Yet, precisely because the 
most important justification is un- 
selfish and humanitarian, it is the 
strongest kind of public relations 
and the best kind of business in- 
vestment. 





How much does each .OO1” 
of Stainless Steel Sheet 





Example: In Type 302, an 18 gauge 36” x 120” 


sheet has a base price of 52¢ per pound. In sheets 
of this size, each .001" of thickness weighs 1.26 
pounds per sheet. Thus, each .001" of unnecessary 
thickness costs you at least 65.5¢ more per sheet. 


On the surface this may seem insignifi- 
cant, but it has a marked effect on the 


Washington Steel has the equipment 
and the experience to produce MICRO- 








also which state that they have pledged total price you pay for a given quantity ROLD stainless steel to tolerances much 
ent’s themselves to the safety of children. of stainless steel sheet. With cost a closer than standard industry toler- 
]. Milk route salesmen will present factor, this can be important since ances. Usually money can be saved by 
xeC their home-delivery customers with stainless steel is purchased by weight. _ first selecting the minimum gauge that 
Gar- a safety “Check,” drawn on the Using the above example, paso will serve the requirements of the appli- 
om “Bank of Crusade Child Safety,” a «< ene thickness one — —_ re — oo 
ear has you $20.76 more per ton. If you figure _ thickness be rolled to the light side of 
man made payable to “Children Every- the maximum allowable gauge thickness the gauge range. This specification in- 
where” in the amount of “Their variation of plus or minus (10%), you volves no cost extra and is standard 
of Safety.” can readily see that the price you pay _ practice at Washington Steel. (If exact 
Ben. ; mT ar 5 nals for overall sheet thickness could involve close tolerances must be guaranteed, 
A special part of the program much needless cost. there is a nominal additional charge.) 
and is designed to train school children 
ven- to become more safety conscious Consult your nearest MicroRold Stainless Steel 
tion while playing and travelling to Distributor. He will gladly show you how to save 
tive school and home. Educators will money on your stainless steel purchases. 
ac- be encouraged by local milk com- ‘ . 
nilk panies to have their students sign Washington Steel Corporation 
am. a safety pledge form. The young- 
uck sters then will receive a button-hole 9-C Woodland & Griffith Avenues 
s of emblem proclaiming “I am a Safety Washington, Pa. 
on’s Crusader.” Write No. 137 on Reader Service Card 
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NEW YORK GIVES CERTIFICATE FOR 
CALF WITH BRUCELLOSIS SHOTS 
The New York State Department of Agriculture 


and Markets is providing a service expected to prove 


valuable in maintaining the state’s high quality milk 

supply. The Department’s Division of Animal Indus- 

try, concerned with the health of livestock, now pro- 
vides an individual certificate for every calf vacci- 
nated against brucellosis. Machine processing makes 
it possible to place the certificate in the hands of the 
owner within “a very few days” after the animal is 
inoculated, Commissioner Don J. Wickham said. 

Aproximately 300,000 calves are being vacci- 
nated every year in New York. Dairy cattle number 
about 2,000,000 in the state. No milk can go to mar- 
ket in New York unless it comes from a herd free of 
brucellosis. 

* 

INDIVIDUAL COW PRODUCTION ROSE, 
TOTAL OUTPUT FELL LAST YEAR 
Production records by individual dairy cows 

continue to be broken. In 1958, production per cow 


hit an all-time high, even though cow population 
dropped to a record low of 19.8 million head. Dairy 


the nation’s dairy farms in 1958, milk production last 
year was the third highest on record. It stood at 
125.2 billion pounds and was exceeded only by the 
125.9 billion pounds produced in 1957 and the 125.5 
billion pounds produced in 1956. Last year’s decline 


in production was the first since 1952. 
oe 


DR. BENDIXEN ‘59 WINNER OF 

MiF MASTER TEACHING AWARD 

The Master Teaching Award of the Milk In- 
dustry Foundation for 1959 has been awarded to 
Dr. H. A. Bendixen, professor of dairy science at 
the State College of Washington. Selection of the 
winner was made by the American Dairy Science 
Association. Dr. Bendixen was presented with a 
check for $1,000 and a commemorative plaque. 

The honor for excellence in teaching, given 
by the Foundation in alternate years to the out- 
standing professor of dairy manufacturing and 
administration, was awarded to Dr. Bendixen at 
the 54th annual meeting of the ADSA. 


C. V. Christiansen of the Bowman Dairy Com- 


pany, Chicago, who bestowed the honor upon the 





herds are smaller than at any time during the last college professor, cited him for “his outstanding ° 

thirty years. service to the dairy industry.” t 
Despite the fact that there were fewer cows on A past president of the American Dairy Science 

\ 








... because it’s full of 
dairy-proved 
e cost-saving 
° advantages 


Puts profit in your 
processing lines... 









STAINLESS 
SANITARY TUBING 


Prompt deliveries from nationwide warehouse stocks 
in all standard sizes, gauges and lengths with 
polished I.D. and O.D. made to ASTM A-270. 
Also available through any Carpenter representative. 
Send for informative bulletin. 


CHERRY-BURRELL 


CORPORATION 





Cedar Rapids, lowa 
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Write No. 138 on Reader Service Card 


American Milk Review and Milk Plant Monthly 


XUM 





ion last 
‘00d at 
by the 


> 1955 
decline 


F 
D 


lk In- 
led to 
ice at 
tf the 
sience 
‘ith a 


given 
out- 
and 
*n at 


Com- 
1 the 
ding 


ence 


plies 
ice Card 


nthly 





Dr. H. A. Bendixen (center) receives the 
commemorative plaque presented to him as 
winner of the MIF Master Teaching Award. 
C. V. Christiansen (left), Bowman Dairy 
Company, makes the presentation. Dr. G. 
Malcolm Trout (right), winner of the award 
in 1957, witnesses the ceremony. 


Association, Dr. Bendixen has served Washington 


State College and the dairy industry for 32 years. 

The first Master Teaching Award was _pre- 
sented by the Milk Industry Foundation in 1955 
to Professor F. E. Herzer of Mississippi State College. 
In 1957, Dr. G. M. Trout of Michigan State Uni- 
versity was selected to receive the honor. Dr. Trout 
was chairman of the committee which selected the 
1959 award winner. 


THOUSANDS AT MADRAS FAIR SEE 
RE-COMBINATION OF DRIED MILK 


Dairy Society International’s complete dairy, 
producing recombined milk and ice cream behind 
glass walls, in full view of thousands attending the 
Madras Trade Fair this month is proving a popular 
attraction. 


Operating the Madras Fair demonstration dairy 
are two more top rank dairy executives who donated 
their time and talents to Dairy Society International. 
They are Irving C. Reynolds, Franklin Ice Cream Co., 
Toledo, Ohio, chief-of-mission, and Carl H. Hotten- 
stein, vice president, American Milk Company, 


Evansville, Indiana, technician. 


In this, the 16th Trade Fair demonstration, the 
Society is using equipment loaned by some thirty 
firms for the Trade Fairs in India. Negotiations are 
under way for the demonstration plant, following the 
Madras Fair, to become an operating commercial 
dairy. Product for these “repeat performances” comes 
from surplus agricultural commodities of the U. S. 
Department of Agriculture. 


The possibilities of providing safe, pure milk and 
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QUIRK 
WOOD CRATES 


FOR PAPER BOTTLES 


STODDARD-QUIRK crates are the per- 
fect crates for paper and for glass bottles 
... for hand or automatic loading and for 
automatic case stacking. They are scien- 
tifically designed and precision manufac- 
tured to cut product loss, speed production 
and outlast all other crates. STODDARD- 
QUIRK paper bottle crates are the pre- 
ferred crates for automatic casing because 
they were designed and field tested for auto- 
matic loading and stacking. No matter 
what size or kind of bottle you use, there 


is a STODDARD-QUIRK crate for you. 


RY 40) 8) 392022 BD Quirk r : 


MANUFACTURING COMPANY 





3383 E. Layton Ave., Cudahy, Wisconsin 
also Box 111, Clarendon, Ark. 
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delicious ice cream, thousands of miles from the pro- 
ducing cow, have a double impact, coinciding as they 
do with India’s program for improving dairy produc- 
tion and distribution. Private demonstrations for in- 
terested government, industry, health, welfare and 
medical groups have been especially slated; while 
product is bulk-sampled at nearby institutions. 

Carl Hottenstein is a DSI member of long stand- 
ing. He also is a director for Milk Industry Founda- 
tion and past president of the Indiana Dairy Products 
Association and the All-Star Dairy Association. 


Both Mrs. Reynolds and Mrs. Hottenstein are 
accompanying their husbands. 


USDA PAMPHLET EXPLAINS 
FEDERAL MARKETING ORDERS 
What a Federal milk marketing order is, how it 
operates, and what it means to farmers and others— 
these points are explained in “Questions and Answers 
on Federal Milk Marketing Orders” issued by the 
U. S. Department of Agriculture. 


Some typical questions answered in the revised 
publication are: “Who is regulated by an order?”— 
“How is milk priced under an order?”—“How is action 
on establishing an order first started?”—“Where are 


Federal orders now operating?” 


Prepared by the Dairy Division of USDA's 
Agricultural Marketing Service, the pamphlet con- 
tains 13 pages and is identified as AMS-122. Single 
copies my be obtained free from the Marketing 
Information Division, Agricultural Marketing Service, 
U.S. Dept. of Agriculture, Washington 25, D. C. 





NEW YORK CAUTIONS DEALERS 
AGAINST MISLABELING PRODUCTS 


Milk dealers in the State of New York have 
been cautioned by Herbert Kling, director of the 
Division of Milk Control, Department of Agricul- 
ture and Markets, about the labeling of dairy prod- 
ucts to indicate special dietary features, such as “Low 
Calorie,” or “High Fat.” 


Section 201 of the Agriculture and Markets 
Law provides in part that food shall be deemed to 
be misbranded “if its labeling is false or misleading 
in any particular.” 


Where there are standards for dairy products 
such as cottage cheese or milk, unless the product 
possesses special qualities which make it distinctively 
different from the usual product as defined in the 
statute, it should not be labeled as “Low Calorie,” 
“Low Fat,” “High Fat,” etc. 





| COMPLETE REFRIGERATION 
SYSTEM ON 14” x 46” 
PANEL AVAILABLE 
FOR MANY SIZES 
e Hermetically sealed 
© Ready to operate 








Bally — 


all-steel sectional construction 


Sanitary! Strong! Efficient! You can assemble any size cooler, 
freezer or combination in any shape from standard sections. Add 
sections to increase size as your requirements grow. Easy to dis- 
assemble for relocation. 


Bally Case and Cooler Co., Bally, Pa. 


Get details—write Dept. AMR-9 for FREE book. 
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1,2 and 3 
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CLEANING HEAD 
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storage, 
when clean-up is 
a major 
expense. 
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'SDA’s For example, cottage cheese may not be called 
t con- “Low Calorie” unless it can be shown to be dis- 
Single tinctively lower in calorie content than other cottage 
keting cheese. The fact that it contains less calories than 
vice. some other food is not justification for a “Low 
c: Calorie” label, Mr. Kling warned the dealers. 
Section 201, paragraph 10 of the Agriculture 
and Markets Law provides in substance that if a 
Ss food is represented for special dietary use, it is 
Ss misbranded unless its label bears such information 
concerning its vitamin, mineral, or other dietary prop- 
have erties as the Commissioner may determine to be 
f the necessary to inform purchasers fully as to its value 
ricul- for such uses. There is no objection to information 
prod- being placed on the label if it is accurate, as to the 
‘Low special properties of such food, either by way of 
analysis or by comparison with other foods. 
rkets 
-d to . 
ding 


NASHVILLE DAIRY WINS AD PRIZE 


\ premiere award certificate for regional news- 
lucts oe nip 
paper advertising by dairies was awarded to Jersey 


now we 
Farms Milk Service, Inc., Nashville, Tenn., at the 
<< 2Ist annual creative competition of the National Ad- 
le 


vertising Agencies Network, held recently, at Pebble 


rie, 


Beach, California. 
The Jersey Farms campaign was chosen from 

advertising entries submitted throughout the United SUPER SANITATION 

States and Canada. The premiere award, the highest 


given any category of this competition, was for a 


campaign which had previously won for Jersey 
Farms two consecutive awards from the Milk Indus- - 
try Foundation. G Oo NG 


Sent to Doyne Advertising Agency for formal BY ro) (ae) 
presentation, the Jersey Farms award certificate was 


presented to Tom Herbert, sales and advertising 








~ 


manager of Jersey Farms. Tom Dawson, Doyne —= 


Agency executive, made the presentation. 


All the famous features you depend on in Oxco’s 
Super Gong. Crimped DuPont Tynex nylon 
bristles that scrub hard, won’t mat or flatten 

. . one-piece block of high-impact plastic that 
can take a real beating ... molded, non-slip 
handle that gives a firm, comfortable grip. Plus 








d3 long life that saves you at least $30.00 a year 
in replacement costs. 

Now, for easier brush cleaning and a 

new standard of sanitation, Super Gong 


comes to you in gleaming dairy white. 
Check your supply of Super Gongs and 
its efficient scrub mate, the Tanker, 
now. Order today from your Dairy 
Supply or Hardware jobber. 

















| I 2 
ae [ SHES) 
0 Tom Herbert (left), sales and advertising ox~é re) 
WU. he : ‘ 
anager, Jersey Farms Milk Service, Inc., OX FIBRE BRUSH COMPANY, INC. 
Nashville, Tennessee, and Tom Dawson, secotaicn SolebGahed /§$4 umaeviane 
Doyne Advertising Agency, Inc., executive. 
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HOLSTEINS WILL BE JUDGED AT Chicago's International Dairy Show, recently 
SIX NATIONAL AND REGIONAL SHOWS merged with the International Livestock Show, will pany 
a conclude the 1959 schedule. Holsteins will be judged form! 
The National Holstein Show will be held at the December 2 by Harvey W. Swartz. 
National Dairy Cattle Congress, Waterloo, Lowa this , 
yea 
year. Holsteins will be judged October 8-9 by Doug- © ial 
peri 
las S. Dunt f Brampton, Ontario. é 
is inton of Brampton, Ontario SALES OF NINE DAIRY FIRMS ROSE seri 
The Holstein-Friesian Association of America 1.7 BILLIONS IN 10 YEARS wei 
has announced that its annual schedule of regional Sales of nine large U. $. dairy corporations in- und 
shows will get under way September 23-24 at the creased from 2.5 billion dollars in 1948 to 4.2 billion $5. 
Eastern States Exposition, West Springfield, Massa- dollars in 1958, an increase of 66 per cent. This is pla 
chusetts. J. A. Fairchild of Berwick, Pennsylvania, an but one of the statistics developed by Stewart John uni 
official inspector in the Association’s type classifica- son, professor of Agricultural Economics at the Uni- col 
tion program, will judge. versity of Connecticut, in a study recently released. Sal 
On October 1, Harvey W. Swartz, Waukesha, (Lest anybody get the impression that the big a 
Wisconsin will judge the Southeastern regional at companies are gobbling up a disproportionate share 
Memphis, Tennessee. The show will be a part of the of the fluid milk and ice cream market every year, it 
Mid-South Fair. should be noted that the total fluid milk and ice 2 
J. Homer Remsberg of Middletown, Maryland, cream market has grown bigger each year and that th 
a former president of the national Holstein organiza- the large companies have expanded milk and ice fo 
tion, will judge Holsteins October 13 at the Pan- cream sales in such a way as to maintain the same 
American Livestock Exposition of the State Fair of relative share they had of the total market in 1948. n 
Texas in Dallas. In fact, some of them have slipped a little —Ed.) i 
In the Northwest, the regional Holstein show The nine companies studied were National Dairy p 
will be held October 21 at the Pacific International Products Corporation, the Borden Company, Beatrice 0 
Livestock Exposition, Portland, Oregon. Professor Foods Company, Carnation Company, Arden Farms i 
Arthur Porter of Iowa State University will officiate. Company, Pet Milk Company, Fairmont Foods Com- 
Cut NEW ... ALL PURPOSE 
— STORAGE AT 
time 
a LOW, LOW COST 
Increase : 
iS 
your | 
profits | §aks.3! 
No. 775 Large Size ¥ No. 540 Large Size THE 4 ] 
No. 740 Junior Size No. 520 Junior Size 4) 
STAINLESS STEEL—for use SPECIAL BRONZE ALLOY—for use LA CROSSE | 
on stainless steel equipment on tinned, copper or nickel utensils 
KOOL’KLOSET P|) a | 
oe“ GOTTSCHALK’S ; | | oma | 
Handy, extra refrigeration 4 | 
METAL SPONGES space at low cost with | 
Gottschalk’s Metal Sponges are sold d , the La Crosse Kool'Kloset. 
only under the Gottschalk name — Walk-in, reach-in cabinet 
never under private brand or label. In- is ideal for all ‘round 
sist on genuine Gottschalk’s Metal storage ... self contained 
Sponges. They cut clean-up time and hae ; e 
labor in half—prolong equipment-life refrigeration system . . . iis 
up to 50%. Scientifically spun from con- grey baked enamel ex- Le <7} 
tinuous strands of special rustproof, non- terior . . . 3” spunglass oo : aS | | 
abrasive metal. Doesn't come apart in insulation, sizes 34” wide and 62” wide. 
normal use to deposit metallic particles 
in products or hands. Won’t scratch 
highly polished surfaces. Quickly cleaned I A Cc IR © S S IE 
in hot water. Money-back GUARAN- 
TEE. Send for a dozen—4 of each kind. 
sical COOLER COMPANY 
No. 850 NICKEL & COPPER ANALYSIS— 
7 ° EXPORT OFFICE: 60 E. 42nd ST., NEW YORK CITY, CABLE: EXPEDITE 
3650 North 10th Street, Dept. A, Philadelphia 40, Pa. s 
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pany and the Knudsen Creamery Company of Cali- 
fornia. 

The study shows that sales increased from one 
vear to the next in all but one year. During this same 
period, the price paid producers at Midwest conden- 
series decreased from $3.97 to $3.01 per hundred 
weight for 3.5 milk and the Class I price for 3.5 milk 
under the New York federal order decreased from 
$5.66 to $5.59, indicating that increased sales took 
place despite a lower raw-product cost. More physical 
units handled and wider marketing margins ac- 
counted in large part for the expanded dollar sales. 
Sales of these nine corporations in 1958 were 1.3 per 
cent of the total U. 


billion dollars. 


S. disposable income of 311.6 


Earnings per dollar of sales after taxes averaged 
25 cents in 1958 for the nine firms, slightly more 
than the 2.4 cents earned in each of the preceding 
four years and in 1948. 


Earnings per share of common stock for the 
nine firms averaged 50 per cent higher in 1958 than 
in 1948 ($3.04 vs. $2.02). Deflated by the consumers’ 
price index and thus adjusted for changes in the cost 
of living, earnings per share were 25 per cent higher 
in 1958 than in 1948. 

The following table shows the situation at a 
glance: 


Earnings per Earnings per 


Year Net Sales Dollar of Sales Common Share 
(mil. dollars) (cents) (dollars) 
1948 2,509 2.4 2.02 
1949 2,357 3.1 2.62 
1950 2,427 2.9 2.72 
1951 2,812 2.1 1.90 
1952 3,015 1.9 1.86 
1953 3,234 2.1 2.19 
1954 3,325 2.4 2.42 
1955 3,635 2.4 2.51 
1956 3,887 2.4 2.78 
1957 4,096 2.4 2.89 
* 


HEAD OF FAIRMONT FOODS, 47, 
DIES IN OMAHA HOSPITAL 


John A. Robins, 47, chairman of the board and 
chief executive officer of Faimont Foods Company 
died in an Omaha hospital, July 10. He had been 


seriously ill for several weeks. 


Mr. Robins came to Omaha in 1955 as president 
of Fairmont. At the time he was believed to be one 
of the youngest presidents of a major corporation in 
the United States. 


He was named chairman of Fairmont’s Board of 
Directors on May 11 of this year, and E. D. Edquist, 
operating vice president, was named president and 
chief administrative officer. 

Before coming to Omaha, Mr. Robins had been 
administrative vice president for Stokely-Van Camp. 


Previously, he had been an associate consultant with 
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ADVANTAGES! 


High turbulence, full open tank length 
C.O.P. washing! 
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Entire unit all heavy duty stainless steel, 
welded — finished ! \ 
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proof motor ! } 
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FOR DAIRY AND FOOD- 
PROCESSING EQUIPMENT 


Here’s the quickest, easiest 
way of lubricating dairy 
equipment ever devised! 
Just press the button. Safti- 
Flex sprays on a full even 
application in seconds. 
Safti-Flex is entirely pure 
and non-toxic, eliminates 


any danger of contamina- USP oy Qui 
tion. Tasteless, will not be- TROLEUM 4 
come rancid when in con- ala SPRAY 
tact with food products. = 


Prevents destruction of 
revious bactericidal treat- R 

P f , PRoc PAIRY & FOOD 
ment of equipment. Con- ESSiING Equipment 
forms with U. S. Health 
Service recommendations. 


Manufactured by 


FREDRICKS Manufacturing Corporation 


Woodside 77, N. Y. 
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RAPID SKIM MILK FAT TESTER 


WITH 


ROTATING EYE-PIECE & DIAL INDICATOR 


@ SIMPLE—Can be operated by anyone with average eyesight. 


@ DIRECT —Tells you at once how each separator is running. 
@ PROVEN — More than 150 Sepascopes in use in U.S. & Canada. 


Distributed in the U. S. A. by 
hitman Laboratories, Inc. 


Equipment Division, Norwich, N. Y. 
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Robert Heller & Associates, a nationally recognized 
management consulting firm in Cleveland and had 
organized and directed the planning staff of the 
National Tube Division of U. S. Steel. 

He worked with both the first and the second 
Hoover Commissions, helping to initiate business me- 
thods and controls in the Department of Defense 
and the nation’s military services. 

In recent years, declining health prevented him 
from taking an active part in civic affairs. 


He is survived by his wife, daughter and mother, 


BORDEN CREATES TWO REGIONAL 
SALES DIVISIONS IN MIDWEST 


The Borden Company has split its 15-state mid- 
western operation into two separate regional sales 
divisions. The new divisional set-ups are: 

The Borden Company, Mid-West Division, with 
offices at 165 N. Washington Avenue, Columbus, 
Ohio. President is Jack B. Pentz, formerly head of 
fluid milk and ice cream operations in the area. Terri- 
tory includes Ohio, Kentucky, West Virginia, West- 
ern Pennsylvania, Michigan, Southern Illinois, Indi- 


ana and several markets in Missouri and Kansas. 


The Borden Central Division has headquarters 
at 1815 South Kilborn Avenue, Chicago. O. N. 
Koenig, formerly in charge of fluid milk and _ ice 
cream operations, is president. It serves northern Illi- 
nois, including the Greater Chicago area, Iowa, Wis- 
consin, Upper Michigan Peninsula, Minnesota, North 
and South Dakota, Nebraska and most of Kansas and 
Missouri except for the Topeka, Kansas City and 
Greater St. Louis marketing areas. 

In the 15-state area the company has sales 
offices, warehouses or plants in nearly 200 markets. 
Its expenditures for raw products, materials and pay- 
rolls in these states amounted to about $225,000,000 
in 1958. 

a 


DAIRY PRODUCTS PACKAGING TO BE 

SUBJECT OF ROUND-TABLE SEMINAR 
The packaging and merchandising of dairy 
products and allied foods will be discussed by a 
panel of dairy industry experts at a special meeting 
for professional members of the Packaging Institute 
to be held October 1. The panel, moderated by 
L. J. Hayhurst of National Dairy Products Corp., 
will meet at the Sheraton-Blackstone Hotel, Chicago. 


At the informal, round-table type session, the 
panel of specialists will discuss various phases of 
the dairy food packaging field and answer questions 
submitted in advance of the meeting. Among topics 
to be covered are the packaging of fluid milk, ice 
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cream, cheeses and novelties, plus the use of flex- 
ible packaging, nested containers, Fourdrinier board, 
pouches, plastic versus paper lids and the various 
pros and cons of various containers for many 
products. 

Members of the panel will be R. Reid McNam- 
ara, president of Sealright Co., Inc.; Norman Hart- 
mann, vice president of Lily-Tulip Cup Corp.; 
George B. Scott, vice president of Pure-Pak Divi- 
sion, Ex-Cell-O Corp.; Edward G. Penn, Riegel 
Paper Corp.; R. W. Loheed, Charles T. Main, Inc.; 
David Reid, The Borden Co.; Harold Pratt, Jr., 
Joe Lowe Corp.; Arthur Dalton, Bowman Dairy Co.; 
Robert A. Farrell, Marathon Division of American 
Can Company; C. P. Whittier, Owens-Illinois and 
R. M. Holmes, Bloomer Bros. Co. Other firms which 
have been invited to participate are Anderson 
Machine Co., H. B. Hood & Sons and Morpak Div. 
of the Lynch Corp. 

Interested persons have been invited by the 
chairman of the arrangements, N. W. Postweiler 
of Riegel Paper Corp., to submit their questions 
to the Packaging Institute office, 342 Madison 
Avenue, New York 17, N. Y. 

Attendance at the panel meeting will be limited 
to professional members of the Institute, and to 
those who have submitted applications for this type 
of membership. Application forms are available 
from the office of the Institute. Registration fee 
for the day-long seminar will be $15, which includes 
lunch. 
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JAMES J. KRAML JOINS DAIRY 

FOUNDED BY GRANDFATHER 

James J. Kraml, a 1958 All- 
Conference guard at Culver- 
Stockton, has recently been 
graduated from the Missouri 
Conference College with a Ba- 
chelor of Science degree in Busi- 


ness Administration and Eco- 





nomics, and will join the family 


dairy enterprise. Young Kraml 


James Kraml 


lettered in football all four years 
at Culver-Stockton. He is the third generation of the 
Kraml family in the dairy business. Kram] Dairy, at 
4371 West Ogden, Chicago was founded by his 
grandfather, the late James, Sr., and is now owned 
by his father, James Kraml, Jr. 

Young Kraml also follows his father’s footsteps 
on the polo field. He is a hard-riding member of the 
Kraml Dairy team captained by James, Jr., now play- 
ing its 8th season at Oakbrook. Young Jim’s greatest 
polo thrill was playing No. 1 man on the 1957 20- 
goal championship team, Solo Cup-Brandywine. 

He lives with his parents at Windy Oaks, Hins- 
dale, Illinois. 
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Paperlynen Caps are ADJUSTABLE to 


any headsize. Insure perfect fit. Light 

and comfortable. More ECONOMICAL. Reduce your 
present Cap expense by 50%. Distinctive with your 
special imprint. Millions used annually by nationally 
known companies. Just mail coupon below with man- 
ager’s signature and we will send you absolutely FREE, 


a Patented Adjustable Paperlynen Service Cap. 








PAPERLYNEN COMPANY 
555 West Goodale St., Dept. D-9, Columbus, Ohio 


Please send absolutely FREE, a Patented Adjustable Paperlynen Cap. 

Firm Name . —— 
Address_ ; ee 
ee _ State 


Signature 
of Manager___ a 
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-READY-T0-G 


‘*HANSEN’S’’ 


Dri-vaC 


100% 
ACTIVE CULTURE 


"Hansen's" Dri-Vac Lactic Culture is a 
vastly improved culture in highly soluble 
powder form — 100% dried seed culture 
— without fillers or carriers. Dri-Vac can 
be used on the first propagation .. . 
from seed ... to mother culture... 
to bulk. No further development needed. 
Excellent keeping quality. Easy to use. 


Ft, 


TO BULK 
to 
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Made in a Variety of Lactic Combinations 


Write for Available Unrelated Strains 


CHR. HANSEN’S LABORATORY, INC. 


9015 W. MAPLE STREET MILWAUKEE 14, WIS. 
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CONCENTRATED MILK 


(Continued from Page 62) 


The flavor problem that, for many 
years, Was a major stumbling block 
has apparently been overcome. Sev- 
eral research projects have demon- 
strated rather conclusively that 
many consumers cannot distinguish 
differences in flavor between fresh 
fluid milk and refrigerated or frozen 
concentrate when reconstituted. Re- 
search carried on by the Army 
showed there was no statistical dif- 
ference of any significance between 
whole 


the acceptability of fresh 


milk and reconstituted concentrated 


milk. 


In an article published in the 
American Milk Review of July 
1956, Cook and Halvorsen of the 
University of Wisconsin reported 
that nearly two thirds of the fami- 
lies trying concentrated milk in a 
market test liked re- 
reconstituted concentrated milk as 


experiment 


well as or better than fresh whole 
milk. More than 90 per cent of 
these families like concentrated 
milk as well or better than fresh 


whole milk for cooking and baking 


purposes. Mathis says, “Reconstitu- 
ted concentrated milk differs in fla- 
vor and viscosity from fresh whole 
milk but these differences are small 
enough not to affect acceptance. In 
a Wisconsin study about one-fourth 
of the families using concentrated 
milk for drinking purposes criti- 
cized it for flavor reasons.” 
Surprisingly enough, many con- 
sumers have found that concentra- 
ted milk offers certain conveniences 
that were not anticipated. The 
chore of reconstituting is generally 
thought to be a necessity associated 
with the product that flies in the 
face of a general trend in the food 
industry. The inconvenience of re- 
constituting is a reality. However, 
this inconvenience is more than off- 
set in the opinion of many consum- 
ers by the savings in refrigerator 
space, the need to purchase at less 
frequent intervals and easy storabil- 
ity. Cook and Halvorsen found that 
24 per cent of the consumers 


milk 


less convenient than whole milk, 


studied found concentrated 
while 23 per cent declared it to be 
Mathis re- 


marks, rather dryly, “The remain- 


more convenient. Mr. 








ESTIMATED CONSUMER PRICES 
IN WASHINGTON, D. C., FEB. 1957 


At homes In stores 
Single quarts, fresh 


whole milk 26c 22 
Multiple quart packages, 

fresh whole milk 24c = 19.5¢ 
3-1 refrigerated concentrated milk 

Conventional delivery 19.25¢ = 16.2 

Less frequent delivery 15¢ 14.8 





ing 53 per cent presumably con- 





sidered that the advantages just 
balanced the disadvantages.” 


Since neither flavor nor conveni- 
ence offer either drawbacks or in- 
centives to consumer acceptance, 
the matter of price assumes a posi- 
tion of key importance. Here, ex- 
perience points to some fairly defi- 
nite conclusions. A study of seven 
markets where concentrated milk 
was sold at about the same price as 
three quarts of whole milk found 
that there was some initial accept- 





ance which quickly dwindled to a 


point where sales of concentrate 


were negligible. In Washington, 
D. C. a similar experience was re- 
ported when there was a one cent 


differential between a quart of re- 








Emphasize Regular Clipping 


for the production of clean mitk 









STEWAR] 


ELECTRIC 


CLIPMASTER 


ANIMAL CLIPPER 


Here’s what authorities say: 
National Dairies—"'Clipping 

udders and flanks is the first 
step in clean milk production.” 


Univ. of Wisconsin—"'Clipping saves time when preparing 


” 


udders for milking. 
; i 


Oregon State College—“Dirty cows will mean dirty milk. 
Keep the hair clipped short on the udder, legs and flanks 


” 


at all times. 


Leading Health authorities say: “A regular clipping program 
means more wholesome milk and increased profits for every- 
one. It is an essential step in the production of quality dairy 
products.”’ Clipping reduces sediment, lowers bacteria, avoids 
contamination and helps in the control of lice, ticks, etc., 
which greatly affect milk production. Encourage this good 
dairy management practice. Write for free educational helps 
available to dairy companies interested in promoting the 
practice of clipping among their patrons. 


unbeam CORPORATION 


— 5600 West Roosevelt Road, Chicago 50, Illinois 
® SUNBEAM, STEWART, CLIPMASTER 


Dept. 122 





y Powerful 
* motor in- 
side the 


handle 


















2400 DEKALB ST 
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“Contin - U-Blo” 
BOILER 
BLOW DOWN 
SYSTEM 


Eliminate ‘Hit and Miss’’ manual 





blow down. Continuous blow 





down reduces boiler fuel cost, in- 
creases boiler life and improves 
boiler efficiency in producing 
good, clean steam, free from con- 
tamination. 


WRITE FOR 
COMPLETE INFORMATION 

















Tomorrow's Engineering ... TODAY 


Kisco Boiler & Engineering Co. 















ST. LOUIS 4, MO 
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constituted milk and a quart of without capturing a major part of prices depend upon the current 
1957 fresh whole milk. In both Los An- the sales at Safeway Stores, even prices of manufacturing milk in a 
setenes geles and San Francisco, Safeway with substantial discounts. It is pos- given area. The prospect of moving 
Stores has sold the product at 2% sible that by completely rationaliz- milk from low cost areas to areas of 
22 cents and 3 cents below the store ing distribution of concentrated higher priced milk is somewhat 
price of fluid milk equivalent. At milk to obtain all possible cost ad- tempered by the reasonable as- 
19.5¢ 914 cents, sales stabilized at about vantages, the price differential be sumption that producers in high 
16.2 15 per cent of whole milk sales in low whole milk prices might be in- priced fluid markets would reduce 
14.8 the same stores. In San Francisco creased to the point that the use of their prices to meet competition 
— where a 3 cent differential pre concentrated milk would become rather than lose their market en- 
vailed, store sales settled down to greater than is indicated by past tirely. 
con- about 25 per cent of whole milk market experiences.” 
just lias tee th denne sineen. | One gets the impression, after 
On the basis of present evidence studying the present and immediate 
Mr. Mathis sums up market ac- one is led to conclude that it is pos- future of concentrated milk, that 
peed ceptance in this manner: sible to produce and distribute con- while it has considerable stature as 
” - “With prices about the same for centrated milk with acceptable fla a competitor of fluid milk and while 
ance ah ; oti hj . ; 
a both concentrated and fresh whole vol characteristics at a cost which it may have a very noticeable im- 
milk, the convenience of storing, permits a price substantially below pact on fluid milk, the competitive 
ge longer keeping qualities ete., were that of fresh whole milk. Such a impact will be neither as immediate 
_ insufficient to offset the inconveni- differential, it has been demonstra- nor as extensive as a casual evalua- 
gems ences of reconstituting the concen- ted, is enough to enable concentra- tion might suggest. 
— trated milk and consumer inertia ted milk to acquire as high as 25 Por an cacelient and detailed ex- 
ont ne aeenplaneT ef a now gues. i — _ ‘mn — nibeation of this nein wn would 
cept = eae ow apes oe ee suggest a bulletin entitled “The 
me a “Where concentrated milk — is price advantage depends to a large Probable Impact of Milk Concen- 
itrate available at a substantial discount degree on the cost of raw milk and trates on the Fluid Milk Market,” 
ston. below whole milk, a portion of sales on the efficiency of the plant pro by A. G. Mathis; published by the 
S re- of milk will be concentrated milk. ducing the product. Volume is the U. S. Department of Agriculture, 
cent However, it is significant that the principal factor in determining AMS, Market Research Division, 
f re- sale of concentrated milk stabilized plant efficiency. Raw material Washington, D.C. 


manual i. It presents the greatest opportunity ever to introduce new items directly 

= a to over 250,000 housewives. 
cos?, in- 
improves e Greet your trade customers during their exclusive days for the strongest 
oducing merchandising effort ever in New York’s Coliseum. 
rom con- . *,° . . 

¢ Leading food authorities will promote your products in actual 

demonstrations! 

™ Utilize a host of free promotional aids, including lecture and demon- 

TION 











Be an exhibitor in the 
BIG FOOD SHOW 


of the year 


at the NEW YORK COLISEUM 


HERE are some of the important reasons why you should participate: 


© This is a prestige show, representing a who’s who of food industry giants. 


stration auditoriums, full publicity coverage. 


9 Great Days! December 26th through January 3rd, 1960. Seven days 


for the public and two days for the trade! 


GET THE FACTS NOW! 





9 EAST 47th ST. 


PLaza 3-9180 
New York 17, N.Y. 


DAIRY and FOOD EXPOSITION 
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This is the exterior of a load 
cell that is the heart of the 
electronic weighing system at 
Thompson’s Honor Dairy in 
Washington, D. C. The cell will 
weigh loads up to 50,000 
pounds and will transmit in- 
stantaneous readings to a sta- 





Load Cell Is Used to Weigh Incoming 


tion a block away. 











L 
- * © | 
Milk in Washington Plant | 
| 
| 
N ELECTRONIC weighing “This error,” says Jasper N. on the first floor. This distance 
; I 
system on a 5000 gallon tank for Ferguson, executive vice-president presented the second problem. 
receiving and weighing milk has of the dairy, “is a seriously large Owing to the position of the 
been installed at Thompson’s Honor one for a dairy but the only way eatin is onl tee. eoeatad 7 
. ; ates ce a ‘ ; 4 : anks, no pit could be_ providec pé 
Dairy in Washington, D. C. Said we could correct it was to install hectic Whee te meen a M 
to be the first such system installed a complete weighing system. We weighing system, and, because the ot 
in a dairy, the new equipment will knew the maximum degree of error Pr <a : oan t] 
; 7 : nage ; ‘ ceiling clearance above the tanks 
weigh milk as rapidly as it is re- we had in some truckloads, but eens ceil —« ek Gee ten - 
ceived and transmit instantaneous the error was not consistent for —the tanks could not be raisel s 
readings to an instrument a block all truckloads. The error in some ee sok: aie | 
5 ‘ enough to provide very much space c 
away from the point where the trucks that we checked was less cn ne tee ‘Teil. ts cian: P 
milk is being weighed. The equip- than three per cent and in others dete 0 welding system. Cone: ‘ 
ment, known as the B-L-H SR-4 there was no error at all. We quently any suchen es dein 
Load Measuring System, was en- couldn’t take an average value from alli vil fies ts te oe 
gineered and built by the Electron- —_ our spot check and apply it to all tremely compact 
ics and Instrumentation Division trucks. We could just know the ; 


of Baldwin-Lima-Hamilton Corpo- 
ration. The division is located in 
Waltham, Massachusetts. 


Thompson’s uses the equipment 
to check weights of milk it receives 
from producers against the weight 
of milk that it buys according to 
the measurements made at the 
farm. Thompson’s has converted all 
of its producers to bulk tanks. Like 
many other milk plants the com- 
pany has experienced measuring 
difficulties. The measurements made 
at the farms have been spot 
checked, from time to time, by 
weighing selected trucks on truck 
scales. The checks showed errors 
in volume sometimes running as 
high as three to three and a half 
per cent. 


error was there and endure it until 
we could fix it.” 
Space Problem 

Mr. Ferguson and his associates 
wanted a complete weighing sys- 
tem. However, there were physical 
problems of a distinctly limiting 
sort — little overhead space and no 
room for a pit under the storage 
tanks. These problems are by no 
means peculiar to Thompson’s 
Honor Dairy. 

One of the problems was the 
location of the storage tanks. To 
permit the dairy to make maximum 
use of gravity flow, these tanks are 
situated on a third floor at the rear 
and at one end of the block-long 
building. The receiving station is 
at the other end of the block and 


Coupled with this problem was 
the distance of the receiving sta- 
tion from the storage tanks. Al- 
though there was no problem in 
pumping the milk from one point 
to the other, measurements of the 
quantity of milk pumped had to 
be available continuously and _ in- 
stantaneously at the receiving plat- 
form. 

So the requirements for the 
weighing system were that it should 
be able to fit in a space not more 
than a foot and a half high, weigh 
loads as large as 50,000 pounds 
and transmit this weight or any 
fraction of it instantly and con- 
tinuously as a reading on an in- 


strument a block away. 


To these requirements the De- 
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Low head room and very limited depth 
presented a difficult space problem. The 
solution was to mount the tank on the steel 
beams shown in the picture and rest the 


beams on the load cell. 


partment of Weights, Measures and 
Markets of the District of Columbia 
added the accuracy stipulation that 
the department demands of all 
weighing The system 
should be accurate to £0.05 per 


systems. 


cent over the whole range of the 
scale when initially installed and 
should sustain an accuracy of= 0.10 
per cent. 


The B-L-H SR-4 Load Measur- 
ing System appeared to meet the 
dairy’s needs. The vital component 
of this system, the load cell, is a 
sealed cylinder that contains a 
column of steel as its axis. Mounted 
on this column are SR-4 bonded 
wire strain gages —fine wire fila- 
ments that are firmly fixed to the 
column and through which a cur- 
rent passes. Any distortion of the 
steel column, such as compression 
caused by weight being placed on 
it, distorts the strain gage, changes 
its resistance and, thus, the amount 
of current flowing through it. On 
an instrument calibrated to read 
these current changes as weight, 
any weight applied to the column 
can be read to a high degree of 
accuracy. 

The 


Thompson’s 


operating personnel at 


Honor, long accus- 
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graph. 


[ 


tomed to mechanical weighing and 
completely unfamiliar with elec- 
tronic systems, were skeptical of 
the load-cell principle. To convince 
them, a small load cell system had 
to be rigged up at the dairy so 
various operating people could test 
the principle by checking their own 


weight. 


Installation 


The tank at Thompson’s Honor, 
equipped with the cells, is a stand- 
ard horizontal one built by Chicago 
Stainless Steel. It stood on eight 
legs, each about three feet long. 
The tank was lifted, two feet were 
cut from each leg, and the legs 
were socketed into two steel beams, 
one running along each side of the 
tank. Beneath each end of each 
beam, a 20,000 pound CXX SR-4 
load cell was installed. The leads 
from the cells were gathered at a 
junction box mounted on one of 
the beams, and the combined out- 
put was fed to a Type 5 D precision 
indicator located in the receiving 
dock a block away. 

The system was calibrated for 
five weight ranges: 0 to 10,000, 
10.000 to 20,000, 20,000 to 30,000, 
30,000 to 40,000 and 40,000 to 


As the tank trucks are unloaded the milk is 
E pumped to the storage tank located on the 
.. third floor of the plant a block away. A 
statement of the amount of milk 
tank, however, appears on the indicator at 
the unloading dock as shown in the photo- 


in the 


50,000 pounds. The instrument 
changes the range automatically 
whenever the weight reaches the 
limit of the range being used. 


The indicator, now being used 
to show the weight in only one 
tank, is equipped with a three-way 
switch so that it can accommodate 
weighing systems under two addi- 
tional tanks, when the dairy is 
ready to equip these tanks. 


“We found,” says Mr. Ferguson, 
“that the first cost on this system 
was about the same as the first cost 
of an equivalent beam weighing 
system. Each $6,000 
for the first tank. This over-all cost 
includes the steel beams, plates and 
installation of the SR-4 
we want to equip two additional 
tanks with this system each tank 
will cost us about $2,500.” 


cost about 


system. If 


One of the greatest advantages 
the system offers is in permitting 
the dairy to maintain a constant 
check of the volume gage accuracy 
on bulk tanks of milk producers 
without visiting them regularly. 

Each bulk truck brings in the 
milk of a known number — seven 
or eight — milk producers and also 


a record of the total volume of 
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milk that the farmer’s bulk tank cording to Baldwin-Lima-Hamilton of manufacture. People who like the | 
gage shows as being delivered. spokesmen. cottage cheese are very fussy about prac 
When > milk in each bulk truck Pee — : its texture yi : set cent 
Whe the a | ach bulk : One promising possibility for its : agen W ith volumetric a 
Is pumped into the storage tank, , — tho re Cé alw: i arg 
. — , wi ; ag led other uses of the system lies in the method, we cant Re n ys hit th ‘i 
it is weighed. ren the recordec q : xture we want. With ; ighi dec 
‘ol 18 itinied | — manufacture of cottage cheese. texture we want. With a weighing 
weight is multiplied by an average « , syste Me wn we ee ) 
i “ly ° ; h x3 We make a great deal of cottage System, I believe we would always I 
pati Cc gpa the — shoulc cheese,” says Mr. Ferguson, “and hit it exactly. So we certainly are sug: 
equal the aggregate volume re- : ‘ . . : Rica cas 
jué e aggregate mans £0- measuring the ingredients by vol- going to give some thought to an halt 
ported from the gages of all of ee eel ‘ ae area nat 
; ume is far from an ideal method SR-4 system for this application, . 
the bulk tanks that contributed to act 
the truck load. If the result doesn’t ees are 
equal the aggregate volume, some- THE FIRST SIX MONTHS independent operator, somewhat on tho 
body’s gage is wrong, or the tank (Continued from Page 18d) the light side of medium size, ob- inf 
*K Oper: r has rei a gage in- P ene “ ‘ 3 a c Seine 
truck a rator has read a gage in the independents but in response to served, “I made twice that much im 
correctly. questions, we have received such on half the volume. far 
Since every truckload of milk is wltne ot “Win. thal & come. a - ' ma 
iat dn : 1 it replies as, “We had a very en- rhe broad picture of the first half i 
weighed, the error is reduced to ouragi est half” “We can’ : one , evi 
. ight li . couraging first half,” “We can’t of 1959 that emerges is one ol 
seven or eight suppliers on any Pa ae, : va a 
. :; rs ‘i ppael my a complain,” “Things are going along improving market stability ruffled 
ziven load. Checking out this num- . > <r ‘ > e to 
oo a i ae very nicely,” “The outlook is good. here and there by a few price wars 
ber of producers is much easier : jf . i aa ee al pl: 
. : One episode comes to mind, a sort of general modest proportions. The 
than trying to find the error by ; ‘ eR : tie ined” saat eenieiaiilies dal an 
a , of summation of the information ug boys are apparently doing a 
checking the tanks of every pro- | LI 1 lot of business but not making ch 
: : _ we gathered. occurred at an in- , - ans 
ducer or by making frequent visits Gemares.  cccuved 8 an i very much money in the proces be 
stry et] > 2X re , 7 2 wo. . 
to every bulk tank shipper. dustry meeting held to explore the hiiegi sie eae it 
competitive problem. It was a semi The independents are in a vulner- 
‘aii . » om. fas a Se » as a Ta 
The B-L-H SR-4 Load Measur- : ; ace able position when competition gets 
oe ’ a , formal meeting at which opinions ' ea: g 
ing System installed at Thompson’s 1 ewe ' down to the point where it is a ; 
. ; . and facts pertai us >» issue 1 
has been standardized for applica- acts pertaining to the issue matter of who can lose more money 
. ee ° rere hei , cted. The manager ; 0 
tion to similar storage tanks in any were being collected. The manager longer but where reasonable mar- 
dairy. No special engineering is of a large dairy organization testi- ket conditions prevail they are 
; ° . 1". « ) 
needed to adapt the system to meet fied that he had earned so many doing better than the chains. This 4 
the needs of individual dairies, ac- dollars on so much volume. An is borne out by the testimony in 
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The NAME in 
FLOORING... 


The PRODUCT... 


are the answer! 


Drehmann 
BRICK FLOOR 


Where high sanitary standards must be maintained 
under extreme operating conditions in dairy plants... 


DREHMANN’S BRICK FLOORS 






Drehmann Brick Floors take punishing treat 


The finest stitching wire you can put into your 
Excello machines. Wilstitch is available in 5, 10 
and 25 lb. cores and in 8” catchweight coils. Choice 
of galvanized, tinned and liquor finishes. 

Try a core of Wilstitch at our expense. Send for 
a sample core today. Find out why ~ 
Wilson is called 


THE MILL THAT QUALITY AND SERVICE BUILT 


WILSON STEEL AND WIRE COMPANY 


Monufacturers of Wire—Nails—Rivets 
MAIN OFFICE AND MILL « 4840 S. Western Ave. « Chicago 9, Illinois « LA 3-1221 


ment .. . withstand high impact and abro- 


sion . . . resist water, acids, alkalies, and all 
corrosive agents . . . and are easy to clean and 
keep clean. 







No other flooring costs less to maintain. | 


If you contemplate having a new flooring laid, 
let us first demonstrate what Drehmann Brick 
Floors can save you. 


.. COSTS YOU NOTHING .. 
to have an estimate on a 


DREHMANN Installed 
|: en Gn em Onen' 


NEW YORK 
360 South Broadway (Yonkers) 
Greenleaf 6-1780 


BOSTON 
25 Huntington Avenue 
Commonwealth 6-3430 


SAN FRANCISCO 
120 King Street 
Exbrook 7-0776 


LOS ANGELES 
8928 South Figueroa Street 
Pleasant 2-7141 

















CINCINNATI DETROIT PORTLAND Wire, write or phone today for a free estimate. 
P.0. Box 566 614 Stephenson Building 2251 North Interstate Avenue 
Locust 1-8610 Trinity 2-1068 Atlantic 8-5941 C 
WASHINGTON, D.C, PHILADELPHIA ST. LOUIS, MO. ATLANTA DREHMANN PAVING & FLOORING 0. 
1621 L. Street, N.W. 4421 Belgrade Street 4007 Clayton Avenue 4618 Flat Shoals Rd. (Decatur) Saul d ji Church 
National 8-7824 Cumberland 9-8200 Jefferson 3-2020 Butler 9-5897 aul and Tioga Sts. 40 Churc 
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the Ice Cream Cases which showed 
practically no change in the per 
cent of the market held by the 
large companies over nearly a 
decade. 

Perhaps the most instructive 
suggestion to be found in the first 
half of this year relates to the real 
nature of the dairy industry. We 


get the impression that conditions 


are not what they are commonly 
thought to be. There is much more 


information necessary before a clear 
image becomes apparent. There is 
far too much guessing and far too 
many opinions based on unreliable 
evidence. The inevitable result is 
a distortion of reality which leads 
to corrective efforts in the wrong 
place. The Ice Cream Cases are 
an eloquent example. We are in- 
clined to think that the industry is 
better off than it thinks it is, that 


it is emerging from 


rapid evolution to a period of 
greater stability. We think that the 
first six months indicate something 
of a breather, probably temporary, 
but, nevertheless, a chance to pre- 
pare for the great expansion that 


lies ahead. 


a period of 


CONCENTRATED MILK 
(Continued from Page 68) 


spring has a strong tendency to 
form a gel. Workers at National 
Dairy Research Laboratories (3) 
have suggested a solution to this 
difficulty which is based on enzy- 
matic hydrolysis of part of the 
lactose in the milk prior to proc- 
essing. The possible explanation of 
this remedy is that the lactose in 
milk is an essential factor in sta- 
bilizing the casein. In the concen- 
trated, frozen product the lactose 
crystallizes and therefore can not 
maintain its stabilizing influence. 
Enzymatic hydrolysis of a minor 
portion (about 10 per cent) of the 
lactose delays its crystallization and 
hence the gel formation. Although 
the effect of 


hydrolysis on casein stability in 


beneficial lactose 
frozen, concentrated milk has been 
the 


this function has not yet been es- 


demonstrated, mechanism of 


tablished. 


Before long the few remaining 


obstacles to frozen, concentrated 


milk will be overcome, but milk 


concentrates which can be recon- 
stituted to milk 
have been realities for some time. 
Will they fulfill our hopes of mov- 


resemble fresh 


ing more milk into consumption or 
are they merely replacing fluid 
milk? Are they doomed once more 
to retreat into obscurity or will 
they capture a solid position in the 
market? These are questions which 
will be settled by the policy makers 
in the industry and by the con- 
sumers. 
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Tempered Glass Pipe 
and Fittings 
THE AVAILABILITY of a 


wide line of Kimax tempered indus- 
trial glass pipe and fittings has been 
announced by Kimble Glass Com- 
pany, a subsidiary of Owens-Illinois 
Glass Company. The entire line is 
sold and distributed nationally by 
the Glass Products Division of the 
Fischer & Porter Company. 

Kimax tempered pipe is said to 
excellent corrosion, chem- 
ical and heat resistance; clear view 
transparency and rugged qualities. 
According to the manufacturer, 
tests have shown that the pipe, made 
from KG-33 borosilicate glass,. is 
highly resistant to all types of solu- 
tions with a few exceptions, such 
as hydrofluoric acid. Pipe and fit- 
tings are also said to be non-scaling 
and easy to clean. 


possess 


\ll Kimax pipe is specially tem- 
pered at both ends. Most fitttings 
are also tempered to give them 
added strength. Both pipe and fit- 





tings possess heavy walls for added 
resistance to pressures. 


High heat resistance allows opera- 
tions up to 450° F., with maximum, 
sudden temperature differentials 





Party Invitations 


AN ARRAY of sales pro- 
motion aids for dairies de- 
signed to help build holiday 
Ege Nog business is available 
from Bowey’s, Inc. Included 
is an offer to consumers, avail- 
able only through dairies, of 
an attractive set of Kge Nog 


party invitations created by 
S3owey’s. A set of 10 four- 
color invitations and enve- 


lopes, packed in a box, sells to 
the consumer for 35 cents and 
is priced to the dairy to afford 
ample profit and promotion 
margin. Wholesale as well as 
retail promotion material is 
available. 


Advertising aids include tra- 





Help Sell Egg Nog 


Wicice, fel 





veling display cards for trucks, 
bottle collars, bumper strips, 
lapel badges, refrigerator or 
window streamers, shopping 
basket cards offering party in- 
vitations, boosters for Keg 
Nog and combination boosters 
including the party invitation 
offer, and wire hangers for 
stores. 

\lso included in this com- 
prehensive promotion is a re- 
peat of the Gold Rim Egg 
Nog Bowl and Mug set which 
Bowey’s reports was so popu- 
lar last 
offer. 
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ranging up to 210° F. The maximum 
recommended working pressures 
range from 25 psi to 55 psi, depend- 
ing upon pipe size. 
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Trailer Refrigeration Units 
Powered by Live Axle 


REFRIGERATION equipment 
for trailers, deriving power from a 
live axle while the trailer is in mo- 
tion, has been introduced by the 
Kold-Hold Division, Tranter Manu- 
facturing, Inc. The new system is 
designed for use with Super 50 
blower evaporators or with 1” Kold- 
Hold thin hold-over plates. 

The Timken-Detroit TK P-500 
“live” axle furnishes the power to 
a constant volume hydraulic pump 
while the trailer is in motion. The 
power is transmitted to a hydraulic 
motor which drives the condensing 


unit at a constant speed, guar- 
anteeing constant load _ protection 
through a wide range of trailer 
speeds. A _ standby electric motor 


provides power for the system at 
night or during long stops. 


The condensing units, including 
condenser, compressor and standby 
electric motor, are mounted on the 
underside of the trailer chassis (top 
illustration). The blower evapora- 
tors or hold-over plates are mounted 





trailer body. Ease of 


inside the 
servicing is illustrated by the lower 


picture of the dual units with the 
cover removed from the unit on the 
near side of the trailer. 

The new system will provide re 
frigeration for low or medium tem 
perature applications, covering a 
range from 60° F. to sub-zero 
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Dairy Filter Disks 
SUPPLEMENTING their Rapid- 


Flo filters, Johnson & Johnson has 
introduced Flocron dairy filter disks, 
offering improved speed and econ- 
omy. Now being introduced nation- 
ally, the new non-gauze, rigid disks 
are available in five sizes, ranging 
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This small plastic container designed to hold milk samples is easily opened and closed. At left, 


perforated sealer is ripped off from above the flexible, tape-covered wire. Wire is pressed in- 
ward slightly and container is ready for pouring operations (center). To close (right), the bag is 
flipped over the wire three turns and ends are bent into the sides of the container. 


“Flip-Flop” Plastic Container for Milk Sampling 


A SMALL PLASTIC container 
with a “flip-flop” top of tape and 
wire, designed to provide a fast and 
sanitary method of sampling bulk 
milk, is now being manufactured by 
Mead & Slagel, Inc. Called the Uni- 
versal Sampling Container, the bag 
is ready to receive samples after 
the perforated sealer is ripped off 
from above its flexible, yellow-taped 
“handle.” A quarter-inch width of 
“Scotch” brand pressure sensitive 
tape covers the wire which is used 
to open and to roll or flip the 
bag shut. Neither tape nor wire 
touch the sealed contents. 


from 6 to 8 inches in diameter. 
Flocron, said to employ the best 
non-gauze materials available, is 
priced competitively with other non- 
gauze products. New packaging 
techniques result in 100-disk put-ups 
in factory sealed cartons. 

The Flocron line is not intended 
to take the place of Rapid-Flo, 
which in the 64-inch single faced 
gauze, construction is designed to 
meet varying conditions and re- 
quirements of milk filtration on 
farms and in dairy plants. 


With a slight, inward press of the 
tape-covered wire, the container is 
ready for pouring operations. It 
can be flipped closed when partially 
or completely filled. The manufac- 
turer points out that since the bags 
will not leak, they may be shaken in 
the same manner as glass bottles 
preparatory to extracting samples 
needed for the tests. 

The bags, which can be made 
large enough to handle a gallon of 
milk, come in a standard 7-ounce 
size, capable of containing 3 ounces 
of milk, the manufacturer states. 
Special quantities of from 500 to 


According to Johnson & Johnson, 
the addition of the Flocron line 
places the company in a _ position 
to offer a wholly-integrated, engi- 
neered product line, tailor-made to 
meet specific industry conditions. In 
addition to Rapid-Flo and Flocron, 
the company also makes Vaculine 
tubes and disks for in-a-line filtra- 
tion, as well as roll and strip filter- 
ing material, specitically 
for trough-type filters. 
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designed 


1,000 are being sold at 2 cents each, 


and from one million on up at 14% 
cents each. 

The plastic containers are a part 
of the Barnum Sampling System, 
currently being used in the Denver, 
Colorado market, as well as in other 
areas. The Barnum Sampling Sys- 
tem kit contains individual compart- 
ments for 16 samples, 500 3-ounce 
containers and a_ stainless steel 
2-ounce dipper. The dipper is left 
on the farm where the samples are 
taken, eliminating the carrying of 
pipettes and dippers on the milk 
haulers’ trucks. Proper temperature 
is maintained in the kit with a small 
quantity of wrapped dry ice 
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System Disposes of 
Carton Returns 


\ MACHINE for automatically 
disposing of milk cartons and other 
industrial paper waste, cartons and 
boxes is offered by Wandel Machine 
Co., Inc. After milk cartons are slit 
and drained, the Somat Waste Dis- 
posal System will automatically re- 
duce them to odorless 
pulp which is discharged to haul- 
away containers, inside or outside 


compact, 











CUT DELIVERY COSTS 
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86c PER DAY RENTS ICS 
PORTABLE STORAGE PLANTS 
Temperature from 32° F. to -20° F. 

@ Fewer deliveries 
Increased Sales 
Eliminate dry-ice cost 
90% less novelty 
breakage 


Self defrosting. Delivered complete 
ready to use. Plug in for power. 


INTERNATIONAL COLD STORAGE 


new mothers, 


route men. 


and prices. 








WICHITA, KANSAS 


OPEN MORE NEW 
ACCOUNTS BY GIVING 
GOLD PLATED DIAPER | 
PINS TO NEW BABIES 


DIAPIN, a good-will builder for 
consists of two 
gold-plated diaper 
tened together with a chain, 
and mounted on colorful gift 
cards. Imprinted with your 
name, phone, address and slo- 
gan. Ideal for mailing to birth 
lists and for presentation by 


Write for samples 


yolud, ~ 
a « v7 yw ”y 


The Fyne Dairy Company 


pins, fas- 


20) S60), oe eae) i icie), | 





b) 





THE DIAPIN COMPANY 





Write No. 153a on Reader Service Card 


153 





the building. Since the pulp breaks Plant and farm use folders have commodate swinging doors. The slj- ig in 
down very quickly in contact with been published on Pennsan, a 5- ding doors are equipped with stain- heat 
the soil, it can be easily disposed of. way liquid cleaner and sanitizer for less steel hardware that raises door B 
It has only one-fifth the bulk of stainless steel tanks and equipment; from seal at dock level and at the “4 
original loose waste. BryKo, multi-purpose liquid clean- same time, swings the door away the 
A brochure available from the er; and Pennclean, acid cleaner and from the frame. The door is then a 
é . vr. e ) 
company describes such features of milkstone remover now in a new free to roll. These doors are ayvail- so 
the system as pushbutton control, formulation. able in right or left sliding positions, sont 
J “ rs ¢ ‘ mr} 7Wec < ic > > - 
automatic action, compactness and New folders have been produced and in various sizes and thicknesses. 1 
a maintenance. A step-by- for Raydex, manual cleaner for use Write No. 154f on Reader Service Card the 
mep lagram shows every stage of in dairy and food processing plants, * par 
operation. and for G-L Alkali, a bottle washing = the 
Write No. 154¢ on Reader Service Card compound introduced a year ago. Free Draining be 
e Uses and packaging for General HTST Balance Tank by 
FTTT. “u P Manual Kleanser are shown ina new , IVANCE ‘ cane | por 
= ° : - NCED Sig ' 
Hi Lo Brush with folder. General farm and plant uses | Rcd age : rf Ym * rs! ' ad) 
Plastic Bristles for perCHLORon, a granular form remedy ae SoNRS WetTy Se Ing 
. ie aga eg ee See shuts off positively has been an- W 
Sh ti, ; of chlorine for sanitation, water cial thr “tan Ue Enea Gennes 
THE “Hi-Lo” Floor Serub Brush treatment, algae control, and other ee oe The “6 “ hat Stenger tat 
with the split personality is now bacteria control uses are described Company. le Iree draining tea- 
available with acid resistant, heat in another folder 
Write No. 154e on Reader Service Card 
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Fiberglass Sliding Doors pr 
° Me 
For Loading Docks a 
A NEW type lightweight sliding TI 
door of molded fiberglass construc- sti 
tion has recently been introduced tw 





by Walker Stainless Equipment Co., 
Inc. The new sliding door is made 
of strong molded fiberglass. Rigid 
plastic foam provides maximum in- 





resistant plastic bristles, the Sparta sulation protection and at the same ture, which makes it possible to run 
Brush Company has announced. time effects a bond to the inner sur- different products through the sys- 
This new brush is said to ruggedly face insuring complete rigidity. The tem without significant mixing, re- 


resist the wear and damaging action 
of cleaning chemicals and acids and 
extreme heat. The design of the 
“Hi-Lo” brush give two scrubbing 
surfaces—in regular position it’s an 
open floor scrubber—lower handle 


weather finish is 


exterior 


resistant 


sults from the new outlet design and 
sloped bottom. This permits the 
balance tank to be emptied before 
air is drawn into the I} TST system. 
In switching products, the liquid 
content of the balance tank can be 


parallel to floor and the brush rides drained to less than one quart be- 
on its other surface, scrubbing fore the next product is pumped 
underneath equipment and_ other in and with little possibility of 


hard-to-reach areas. 
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it is claimed. 
float 


air being drawn in, 


\ special positive valve is 


s said to eliminate squirting, spray- 
ing, churning and foaming of the 
product. The float valve will hold 


Information on Dairy 
Cleaners and Sanitizers 








against pressures as high as 35 psig 
when in the closed position. The 








tiie flow of product into the tank is 
TEN NEW product information il ae ny smooth the cover can be removed 
A as gt . said to be permanent—doors will not . ; ee Bo . " 

folders dealing with seven dairy : : ome scien ated : without danger of product spray- t 
plant and farm products produced aoe 7 gy a taged _ “gh ing out, even when the tank is | 
by Pennsalt Chemica‘s Corporation sc gps goons rf fully . empty. When the balance tank is | 
have been released by the company. Justable, assuring case of installation fed by a positive displacement pump 
Revisions resulting from labor: atory and positive seal at all times. the control is an electronic type , 

and field studies prompted the up The new sliding doors have been The diverted product return is de- 

dating of the literature on the Penn- specilically designed for loading signed so that diverted product does 
salt B-K products concerned. docks where dock widths will not ac- not remjx in the balance tank but : 
e—— 








The Low Calorie Market is 10 times greater than Baby Foods — 
3 times greater than Dog Foods—¥J1 person in 4 in your 
trade territory NEEDS and is looking for lighter, lower calorie 


LOW CALORIE 
DAIRY FOODS 


TAKE OUR WORD FOR IT... 


“Our 


Ads in Your Publication 


Saved Hundreds of Dollars by 
Buying Good Used Equipment.” 


Received Numerous Replies and We Have 





. writes the owner of a New York dairy when enclosing copy 


Sead and deh. for another classified ad in AMERICAN MILK REVIEW AND 


MILK PLANT MONTHLY. 

AMR-MPM exclusively offers the most complete coverage of the 
milk and milk products industries and reaches the owners, managers 
and other buying executives in every fluid milk plant with 4 or 
more delivery routes. 

Whether you want to buy or sell, use these pages to help do the 
job effectively. See rate information at the beginning of the 
CLASSIFIED OPPORTUNITIES SECTION. 


American Milk Review and Milk Plant Monthly | 


92 WARREN STREET NEW YORK 7, N. Y 





The Nati ! Itipl chandising program built around the 
graphic name TRIM, is your best, quickest and most economical 
way to get more than your share of this growth market. 


With TRIM you can dominate it for plus profits while building 
Dairy prestige every “dollar of the way. 


WE’LL SHOW YOU HOW. TAKE OUR WORD FOR IT... TRIM! 


TRIM FOOD PRODUCTS CO., INC. 


Write Dept. AM9 . . . 4505 STATE LINE . . . KANSAS CITY, MO. 
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is immediately returned to the plate 
heat exchanger line. 

Zecause the pressure drop through 
the tank inlet valve is low, a feed 
pressure of 9.2 feet is adequate for 
operations at 30,000 pounds _ per 
hour. Gravity feed from storage 
tanks is feasible with this unit. 

The balance tank complies with 
the latest 3A Standards. All metal 
parts are of solid stainless steel and 
the tank is designed so that it can 
be thoroughly cleaned and sanitized 
by circulation. The tank is sup- 
ported on three internally threaded, 
adjustable stainless steel legs. Hold- 
ing capacity is 20 gallons. 
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Newly-Designed Super 
Milk Dispenser 
A NEWLY designed and im- 


proved Norris milk dispenser, 


Model N-10 Super, has been an- 
nounced by Norris Dispensers, Inc. 
The N-10 Super has high polished 
stainless steel construction, holds 
two 5-gallon cans of milk and has 











two dispensing valves. It is 3954” 
high, 27” wide, 1774” deep. Exterior 
hardware is chrome plated. An ad- 
justable temperature control is 
mounted on the side of the cabinet. 
Refrigerated and non-refrigerated 
dispenser storage stands have been 
designed for the N-10 Super. 





Also available are the new Norris 
N-5 Super, a smaller model which 
holds one 5-gallon cans and is 395%” 
high, 16” wide, 177%” deep, and the 
new N-15 Super which holds three 
5-gallon cans and is 395%” high, 
374%” wide, 177%” deep. 
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Aluminum Capped Bottle 
Can Be Stored on Its Side 
IN A CAMPAIGN to help dairies 


with home delivery routes sell more 
milk, Crown Cork & Seal Co., is 
calling on the results of a recent 
dairy industry survey on buying 
habits. The survey reported that the 
average family using home delivered 
milk consumes 10 quarts a week 
while the family which buys milk at 
the store is a customer for only six 
quarts. 

The company’s campaign calls at 
tention to the fact that by using 
positive sealing Crown P-38 alumi- 
num caps, route salesmen can sell 
more milk by showing their custo- 
mers and prospective customers how 
full bottles can be stored on their 
sides in other areas of their refrig 
erators, other than stand-up space. 
This storage feature is particularly 
valuable to customers needing large 
supplies of milk on weekends. 

Crown is offering dairies sales 
promotional materials, including 
bottle hangers, envelope stuffers and 
three different advertising mats. 
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All-Electric System 
for Truck Refrigeration 
FEATURING AN all-electric 


system, the new line of Coldmaster 
delivery truck refrigeration units an- 
nounced by the Truck Refrigeration 
Division of Construction Machinery 
Company, will provide uniform re- 
frigeration capacity regardless ol 
tuck or engine speed. The system 
permits the use of 110 volt single 
phase current for standby operation. 

Coldmasters are available in three 
types of mountings to fit any truck 
body: 

Nose Mount Model RE 150-A 
is a One-piece unit with out-of-the- 
way mounting which provides pro- 
tection from road dust and water. 





Also available as a two-piece unit 
on special order. 

Side Mount Model RE 150-B 
is normally furnished as a one-piece 
unit. Condenser and evaporator are 





inside the truck body, with the con- 
denser insulated on all inside sur- 


faces. Also available as a two-piece 
unit on special order. 

Skirt Mount Model RE 150-C 
has condensing unit outside of 
trucks with evaporator mounted in- 
side truck body. A two-piece unit 
said to be easy to service and in- 
stall. Requires no framed opening 
in truck. 
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Wash Sinks Expand Into 
Multiple Duty Units 
THE DEVELOPMENT of pro- 


gressively attached, single flat-bot- 
tomed milk house wash sinks into 
extension units has been announced 
by Emil Steinhorst & Sons, Ince. 


‘The units may be expanded as the 
dairyman’s needs grow. 

The sinks are either galvanized 
or stainless steel and are joined with 
a connecting band. The double sink 
arrangement can be equipped with 

















re, 


FISKE MILK CRYOSCOPE 
Laboratory model above. Port- 
eble field models available. 
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¢Screen 20 to 30 samples per hour 

... 150 to 200 per day 
@Read “added water” directly from dial 
e Have your field man follow up 


{qv 


oop ae 


INCREASE YOUR 


MILK PROFIT! 


ELIMINATE WATERING — Permanently 


A 100,000 Ib. a day plant can add $2,000 to $50,000 to net profit with a 


ADVANCED 
INSTRUMENTS, inc. 





Fisk Milk Cryoscope and pay for the instrument in a few weeks. Here’s how: 


10% -30% of all Milk is watered. Want 
proof? Send for information on 
a 100 Sample Water survey of 
your milk. 





50 KENNETH ST. 
DEcatur 2-8200 
Newton Highlands 61, Mass. 











wall brackets or legs, drain board 
and connecting band as shown in 
the sketch. The drain board can be 
used at either end, or an extra drain 
board may be added to serve both 
ends. Units are also available for 
use with CIP systems. Easily in- 
stalled, the units are designed for 
fast, thorough cleansing. 


Dimensions are: single outside 
sink, 20% wide x 30” long x 12” 
deep. Single inside sink: 18” wide 
x 28” long x 12” deep. Standard 


1%” diameter drain with stopper 
and chain. Drain board: 1734” 
wide x 1254” long with supports. 
For double sinks, add two single 


sinks plus connecting band. 
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NEW LITERATURE 














SANITARY FITTINGS AND 
VALVES. A comprehensive catalog 
listing their complete line of stain- 
less steel sanitary fittings and valves 
has been published by Cherry-Bur- 
rell Corporation. Included are the 
company’s bolted clamp fittings for 
clean-in-place lines, quick clamp fit- 
tings and valves, and threaded sani- 
tary fittings and valves. In addition 
the new bulletin, G-559, contains full 
information on Cherry-Burrell auto- 
matic sanitary valves for cleaning 
solutions and product lines; special 
fittings’ rolling, expanding and fac- 
ing tools designed specifically for 
use in installing clean-in-place or 
take-down circuits; Flexflo centri- 
fugal pumps; and tables of useful 
pipeline installation data. Specifica- 
tions, line drawings and photograplhis 
of Cherry-Burrell’s complete fittings 
and valves line make this a usable 
piece of literature. 
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CONDENSATE FLOW DI- 
VERSION SYSTEM. Condensate 
from the first effect of recompres- 
sion type milk evaporators now can 
be reclaimed for boiler feedwater 
through the use of an automatic 
supervisory system incorporating a 
turbidity detector. The system is 
described in Bulletin No. 551, a new 


publication by Blaw-Knox Com- 
pany, Dairy Equipment Division. 
In operation, the system keeps a 


constant check on the condensate, 
diverting the flow to waste when 
impurities are present. 
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BULK MILK TANKS. The new, 
low, [EEm-Bee bulk milk tank, avail- 
able in 13 from 150 gallon 
through 1500 gallon, is described in 
a brochure issued by the Paul Muel- 
ler Company. Standard and optional 
equipment and dimensions are in- 
cluded. The Em-Bee tank’s con- 
struction features no metal-to-metal 
contact between the inner liner and 
the outer jacket, interchangeable 
covers, pipeline inlet in strainer 
hole lid, greaseless agitator motor, 
measuring stick mounted in bridge, 
corkboard and fiberglass insulation 
and the new elliptical shape. 
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“FLUIDICS.” A 16-page “Fluid- 
ics’ Buyers Guide of interest to all 
companies who handle or process 
liquids or gases is available from 
Pfaudler Permutit Inc. The specific 
areas covered in detail are corrosion 
engineering, water treatment, ion 
exchange, reactions, distillation and 
evaporation, drying and blending, 
centrifuging, heat transfer, filling, 
storage, agitation, valving and pip- 
ing, gas analysis and control, flow 
rate metering and control, waste 
treatment and project engineering. 
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COMPRESSORS. The Frick 
Company’s Heavy-Duty, four-cylin- 
der industrial compressors, designed 
to meet the growing demand for 
refrigerating machines combining 
extra large capacity with the ad- 
vantages of enclosed type construc- 
tion, are fully described in Bulletin 
No. 651-C. Features include bal 
anced vertical operation, one-way 
gas travel, few moving parts, auto- 
matic lubrication, small space 
mands and high efficiency. 
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BULK FARM TANKS. A 20- 
page booklet recently released by 
The Creamery Package Mfg. Com- 
pany, entitled “12 ” pre- 
sents a visual demonstration of a 
bulk farm cooling tank. Pertinent 
points in regard to operation, main- 
tenance and installation are covered, 


sizes 


de- 


steps 


with features explained in simple 
detail. Many of the company’s line 
of Milkeeper R bulk farm cooling 
tanks, ranging from 100 to 1000 
gallons in capacity are illustrated, 
Included is a description of the 
patented, hermetic refrigeration 
system for Milkeepers that  elimi- 
nates ice, pumps and valves. Instal- 
lation instructions are given 

Write No. 156i on Reader Service Card 

& 


FITTINGS. A new catalog, re- 
cently made available by G & H 
Products Corporation, is a technical 
data book covering the complete line 
of G & H Stainless Steel O.D. 
Welding Fittings. Also included is 
engineering data on welding corro- 
sion resistance of stainless steel to 
various reagents, as well as other 
important engineering data. 

Write No. 156k on Reader Service Card 

é@ 


CURTAIN WALLS. A catalog 
explaining in detail the how and 
why of the Owens-Illinois Thinlite 
Curtain Wall System has been made 
available. Included are color illus- 
trations which provide a dramatic 
picture of the many variations in 
materials, color and arrangement 
which are possible with the system. 

Write No. 156m on Reader Service Card 

& 

CONCRETE FLOORS. Master- 
plate “iron clad” concrete floors are 
described in a 24-page Master Build 
ers Company bulletin. Discussed are 
the major features sought in the 
design of any industrial floor subject 
to heavy use, i.e., wear and ’corro- 
sion resistance, economy, spark re- 
sistance, static-dissemination, color, 
and non-slip, non-dusting, easy-to- 
clean surfaces. Complete photos, 
diagrams and detailed explanations 
cover method of installation and 
actual facilities where Masterplate 
concrete floors are now in service. 

Write No. 156n on Reader Service Card 

& 

REFRIGERATION SYSTEM. 
Complete facts, advantages and spe- 
cifications on the use of 
ammonia compression systems for 
low temperature refrigeration are 
contained in a booklet released by 
The Creamery Package Mfg. Co. 
Also included are engineering draw- 
ings, capacity charts and photo 
graphs of two units available. 

Write No. 1560 on Reader Service Card 
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Outstanding Local Tie-In 
Promotion Material Available 


% Newspaper Mats 

%* Radio and TV Spots 

* Billboard Posters 

* Truck Posters 

*% Point of Sale Material 
% Route Salesmen’s Aids 


Write for promotion information. 


GOLDEN GUERNSEY, INC. 
Peterborough 592, N.H. 





Write No. 156a on Reader Service Card 


156 


Boost Sales, 
Raise Profits with 


ete} Be) 4) 
GUERNSEY 











"Gundlach 5 TastSweet Program 
Tripled Our Cottage Cheese Sales.” 


So, we'll sell our practically new SJN6 
Damrow 178-gallon cheese vat to make 
room for a larger model. This vat is stain- 
less steel on the inside and out and it cost 
us $1,275 new. We'll 
vat strainer free. What offer do we hear? 


Write John D. Martin, Westmoreland Dairy Farm, 
1435 N. Rice Avenue 


a 


include a $22.50 


Houston, Texas 
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KANSAS PRICE STATUTE 
(Continued from Page 50) 
lating to price cutting and sales 
below cost, the court said of this 
Pennsylvania law, “If the act 
confined itself to prohibiting 
sales below cost when intended 
to destroy competition, it would 
undoubtedly be valid as has 
been held in various jurisdictions 
were such acts have been en- 

acted with that qualification. 


“Price cutting in itself is not 
evil. On the contrary, the more 
intense the competition the 
greater the likely advantage to 
the purchasing public. Indeed, 
there is no reason why a mer- 
chant should not make an abso- 
lute gift of merchandise to his 
customers if he desires to be 
benevolent and thereby to ad- 
vertise his business. There are 
many other conceivable and 
wholly proper reasons which 
might induce him to make sales 
without profit, as, for example, 
a necessity of paying importun- 
ate creditors. 

“It is only when the object of 
price cutting is sinister —to de- 
stroy a competitor by suffering a 
temporary loss in order to gain 
an ultimate monopoly or to de- 
fraud the public by seducing 
them into the purchase of their 
goods at an exorbitant price 
that the selling of goods at less 
than cost may constitute a crime 
or social evil.” 

Several years before this deci- 
sion, the United States Supreme 


Court had before it a Minnesota 
statute of this character that 
failed to restrict its prohibitions 
to these criminal features of 
price cutting as did this Kansas 
statute which has been held un- 
constitutional by the court of 
that state. In that instance the 
Fairmont Creamery Company 
had been charged with violating 
this law that made price cutting 
in itself a crime irrespective of 
any attempt to destroy compe- 
tition or a competitor. 


In its condemnation of that 
Minnesota statute the court said, 
“Buyers in competitive markets 
must accommodate their bids to 
prices offered by others and the 
payment of different prices at 
different places is the ordinary 
consequence. Enforcement of 
the statute would amount to fix- 
ing the price at which this com- 
pany may buy since one pur- 
chase would establish this for all 
points without regard to ordi- 
nary trade conditions. 

“The real question comes to 
this — may the state in order to 
prevent some strong buyers of 
cream from doing things which 
may tend to monopoly, inhibit 
this company from carrying on 
its business in the usual way 
heretofore regarded as beneficial 
to the public and not shown now 
to be accompanied by evil re- 
sults as ordinary incidents. 

“Former decisions here re- 
quire a negative answer. We 
think the inhibition of the stat- 


ute has no reasonable relation 


to the anticipated evil — high 
bidding by some with the pur- 
pose to monopolize or destroy 
competition. Looking through 
form to substance it clearly and 
unmistakably infringes private 
rights whose exercise does not 
ordinarily produce evil conse- 
quences but the reverse.” 


Resting its decision on this 
earlier case involving that Min- 
nesota statute, the Kansas court 
said in conclusion, “We have 
pointed out that the Supreme 
Court of the United States held 
that the lack of a criminal pur- 
pose in doing the proscribed act 
made the statute under consid- 
eration invalid as a denial of 
due process. 

“The Minnesota statute, like 
the Kansas statute now under 
consideration, dealt with dairy 
products and had been passed 
for the same declared purpose. 
From all of the foregoing the 
court is convinced that the pro- 
visions of this statute deny due 
process of law in violation of 
the Fourteenth Amendment to 
the Constitution of the United 
States.” 

REFERENCES 
State of Kansas v. Fleming Co., (C.C.H.) 


59 Trade Cases 75,375, Kansas, May 
16, 1959 


State v. Packard-Bamberger & Co., 8 
Atl. 2d 291, New Jersey, September 
16, 1939 


Commonwealth v. Zasloff, 13 Atl. 2d 
67, Pennsylvania, May 13, 1940 


Fairmont Creamery Co. v. Minnesota, 
274 U. S. 1, April 11, 1927 

















No. 2060 Medium Stiff Fibre 





Holding Tank Brush 


Write for Catalog showing our complete line of DAIRY BRUSHES, 
THERMOMETERS, RUBBER FOOTWEAR, APRONS, 
CREAM SEPARATOR AND MILK CLARIFIER SEALS and HOMOGENIZER 
PLUNGER PACKING. 

Write No. 157 on Reader Service Card 


September, 1959 


No. 2062 DuPont Nylon 


TANK BRUSHES 


SANITARY PIPE, BEND AND FITTING 
BRUSHES . . . TEAT CUP BRUSHES... 


AND PAIL SCRUBS . . . MILKING MA- 
CHINE BRUSHES . . . FLOOR SCRUBBERS 

. LABORATORY BRUSHES . . . TRUCK 
AND WALL BRUSHES . . . DAIRY BROOMS 


... VALVE BRUSHES . . . METAL SPONGES. 


Mae 


HOSE, GLOVES, 


CAN 





DAIRY BRUSH CO., INC, 
READING * PENNSYLVANIA 











Farm Tank Brush No. 2085 Bristles of DuPont 
Tynex crimped nylon hold more water. 
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i month (i.e., copy in by October 15th for November issue). - oe hs 
by the 18th of the previews apelin y NOTICE: The publisher disclaims any re- _ 
FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, sponsibility for the reliability of parties 55B 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. advertising in our Classified Opportunities spe 
lightface, per word........... $ .10 Boldface, per word... .. 3S Section, or for the truthfulness of state- aie 
Minimum Charge ............... 2.00 Minimum Charge ................ 3.00 ments made in such advertisements. In Cap 
® t 
HELP OR POSITION WANTED answering such ads, ask for references a 
lightface, per word.. .$ 05 Boldface, per word.............. $ .10 if parties are unknown personally, before gon 
Minimum Charge ................ 1.00 Minimum Charge sending money. Our readers are requested pou 
9 g y q cal 
BOX NO., DOMESTIC (additional)..$ .50 BOX NO., FOREIGN (additional)....... $1.00 to assist us in keeping unreliable parties 300 
(In counting the number of words, please remember to include the address. This from advertising by reporting suspicious 
applies also to box numbers.) dealings. fee 
Sar 
DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. We reserve the right to refuse to accept Jop 
No classified advertising will be accepted to run with borders or special spacing. All advertisements which we believe are detri- oa 
such advertisements are considered “Display” advertising and will be billed at regu- mental to the dairy industries. } 
lar display advertising rates. (Rates and mechanical requirements on request.) , 
PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. a 
$4 
$2! 
Steen ~— ~ ~~ ---- ————$——_—_—-- eo ——-~ —--- Ha 
EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE nee 
FOR SALE: USED WOODEN CASES: FOR BUTTER PATTIES: WAXED MACHINERY FOR SALE: Anderson = 
20 squat square %-pints. 24 tall square U-BOARDS, 6”x15%”", 16 point double 170L sandwich MACHINE, $2,500. Ander- °4 
%4-pints. 20 square pints 12 square quarts. white, $9.00 per thousand or 5146”x6%%”", son 34C Cup MACHINE, $1,900. 171 Air Co 
‘’ square gallons. 20 paper quarts. 30 $3.00 per thousand. Samples cheerfully Stick DISPENSER, $900. LC sandwich Pr 
at neg PO eg Br apg en sent upon request. Write to: BORAX EXTRUDER, $1,500. 106-2 Power FILLER HI 
re ee ee ee, ee eee PAPER PRODUCTS COMPANY, 350 East with Cream-sicle attachment, $2,250. 341 = 
30 tall square %-pints. 12 square quarts. 182nd Street, Bronx 57, New York. Cup MACHINE, $3,500; all reconditioned: : 
12 square cream top quarts. 24 paper 9-M-59 many others. Write to: PAPER-PAK, INC $1 
quarts. USED ALUMINUM CASES: 12 See 712 Jefferson Avenue, Buffalo 4, Ne ns 
ee . % Gallons. All Wooden Cases can FOR SALE: 1 Buflovak No. 750 Spray York somal ne a 9-M 9 P' 
ie cee se ea face ee a DRYER, Stainless Steel. Purchased New ; ailenatise H 
be overbranded with your name, Write to: 1952. Available Immediately. Write to: 7. w 
STUART W. JOHNSON & COMPANY, PRATTSBURG CREAMERY COMPANY, FOR SALE: Henszey Double Recompres M 
Lake Geneva, Wisconsin. 9-M-59 INC., 155-25 Styler Road, Jamaica 33 sion EVAPORATOR less than 3 years old, 4} 
dinnbhainiaiis —— New York 9-M-59 feed rate 15,000 Ib./hr., at 43% total us 

oo ; ; ; 2 " as solids complete with vapor heater, auto h 

FOR Rogers 6 foot Special all FOR SALE: HEIL 8-WIDE SOAKER matic level controls, all auxiliaries and w 

stainless | ¢ Vacuum PAN, complete TYPE JUG WASHER, for square gallon base plates. Available September 1959 G 
$4500. Write to: SANNA DAIRIES, INC., jugs and half-gallon bottles. Also 2900 F.O.B. Watertown, Wisconsin. HENSZEY 1 
Menomonie, Wisconsin 9-M-59 square 56MM gallon JUGS and 145 Cum- COMPANY, INC., Watertown, Wisconsin. I 
- berland CASES for one gallon jugs. Write 9-M-59 s 
FOR SALE: Used Wire CASES for to: FOSTER FARMS JERSEY DAIRY, t 
round gallon Jugs. Holds 5 jugs per case; P. O. Box 1815, Modesto, rattan + rt FOR SALE: 500 gallon Tolan Vacuum ; 
$1.25 each. Also used Round gallon Jugs 9-M-59 PASTEURIZERS; 300, 500 and 600 gallon t 

2%,” Capseat; 20c each. Write to: MARI- — ea ga efrigerate¢ olding TANKS; GV 2 
GOLD MILK COMPANY, 513 W. Ramsey. FOR SALE: Complete Receiving Room Taree tana ‘“acaee Fil LER: 6. 7 ond ' 

Fort Worth, Texas 9-M-59 including a Fairbank 500 lb. Dial SCALE 10 Valve Gravity Type FILLERS: Mojon 

: ; $100. 1 Cherry-Burrell Model 60 Stainless ae eels Cebtaar SILLnen te 

oa Steel 600 lt ‘apacity Receiving TANK “ pitt e Rincaneage es ap zines Seale 

FOR SALE: Used Heil Pickup TANKS $300. 1 Cherry-Burrell Model 450 Stainless Caneo and Pure-Pak; HOMOGENIZERS 

in all sizes from 1,500 gallon up. Both 





125 to 1500 gallon; 100 to 400 llon 


Steel 400 Ib. Capacity suspended type PASTEURIZERS: 3 CPM Rotary 4 and 


truck-mounted and trailerized available. weigh TANK $600. 1 Damrow 4 can per 


Some units complete with Trucks. Write ‘ » Stentiahtamaw Cs TAR . 8 CPM Straitaway Can WASHERS; 40-80 
to: STUART W. JOHNSON & COMPANY, minute Straightaway Can WASHER $608. and 150 gallon Continuous FREEZERS 
- : - 2 ; 9 =e 1 DeLaval Model 166 CLARIFIER Stain- COMPRESSORS Mean 36 2.P Frick 
Lake Geneva, Wisconsin. 9-M-5§ less Bowl and Discs $1500. 1 Cherry-Burrell eeicn wong —— . aur ee a ae A di a | 
— a —— , . ,ASHE os A onia 3x3, 5x5 am ex6%2; 7%x5 
FOR SALE: Six foot Harris stainless m Wide Model 5B Bottle wa HE R% pint Frick Ammonia BOOSTER; Sweet Water 
seaeaane b- “aaa ce ge gare to % gallon square bottles $700. 1—3x3 COOLERS: SEPARATORS: CLARIFIERS ) 
steel EVAPORATOR, five individual triple Frick Ammonia COMPRESSOR complete eaaior aie ee a are 
ring, single-layer coils, 285 sq. ft. heating 


Milk PUMPS, Centrifugal and _ Positive 
Many other items. Send us your inquiries 
What do you have for sale? 


with Motor and Base 
monia RECEIVER 


$150. 1-400 lb. Am- 
1000 Aluminum 





surface, 40” diameter counter-current type 
condenser. Write to: McDONALD DAIRY, 
























> be and Wire CASES ¥% pint to quarts each 
Chesaning Michigan 9-M-59 $ 65 1 Triangle Bagby Direct Motor Driven WE FLY TO BUY 
Cottage Cheese and Sour Cream FILLER LESTER KEHOE MACHINERY CORP 
SALE: 6’ Dia. VACUUM PANS. 24x36”, complete with capper on stainless table 2581 Richmond Terrace 
32°°x52", 32°°x72", 42°x90" and 42°x120’° $700. 1-40 Quart York direct expansion Staten Island 3, York 
DOUBLE ROLL DRYERS Write to jarvel type Ice Cream FREEZER $200, 1 Gibraltar 7-3410 
PERRY EQUIPMENT CORPORATION, Combination Unit Battery CHARGER and 9-M-59 
1409 N. 6th Street, Philadelphia 22, Penna. WELDER $150. 4 Diveo delivery TRUCKS 
9-M-59 now in daily use each $200. 2 Electric 
- —_— driven 12 bottle milk TESTER each $25. FOR SALE: 2—CP.-LC. FREEZERS, 
BOILERS: HIGH PRESSURE. We Above Equipment is used, but in extra good Continuous, $400 each. 1—8x3 Self Con- 
Carry a large selection of ASME Nati condition. Prices quoted are F.O.B. ou tained CP Ammonia COMPRESSOR, $250 
Board high pressure boilers, gas, oil and plant. Write to: MILLERS ALL STAR 1—-300 gallon glass lined, painted outside 
coal fired, ranging from 10 to 1,000 h.p. DAIRY, 656 E. McMillan Street, Cincinnati Pfaudler VAT, $300. 1—CP-I.C, Can 
Each guaranteed in excellent condition. 6, Ohio. Phone WOodburn 1-2474. 9-M-59 WASHER, $135. Write to: Box 175 
Sale sheet and complete data sent upon ——_-——- 9-M-59 
request. Write to: WABASH POWER BARGAINS FOR SALE— 
a ] > a ’ > ° 7 Sk 
a “Secon aan tie bag The RUDERMAN MACHINERY Ex- FOR SALE: 1951 Heil 8 wide ‘% pint 
oo i , , CHANGE of Gouverneur, N. Y., one of the through quart WASHER, Model E.R.S., 
largest diversified Machinery : equip- conve ake off excelle co oO 
FOR SALE: COMPLETE LINE OF at eaee ae Frc reoageen ly il aalniibe plage eae 4s ~~ s 
USED PROCESSING EQUIPMENT AND with all your needs in modern ICE CREAM quart seamless steel ‘lee Cream CANS 
SUPPLIES. USED SQUARE OR ROUND and MILK AND MILK PRODUCTS PLANT $1.15 each. Two 60 GPH Vogt FREEZERS 
BOTTLES % pints thru gallons. USED EQUIPMENT, ELECTRICAL EQUIPMENT $500 each. Flavor Master revel MACHINE. 
WOOD AND WIRE CASES for glass or of every description also available. Our $300. 600 gallon all SS Cottage Cheese 
paper bottles. REPAIR AND REBUILD- PRICES ARE RIGHT but a fraction VAT, with covers, $500. Write to: MARI 
ING SERVICES for sanitary valves, of the original cost Write. wire or phone GOI D DAIRIES,. Ow itonna Minn. ne 
Indicating and Recording Thermometers, your needs. Full information and prices x iia jai 9-M-59 
temperature regulators and positive pumps. at nd . a phi 
LOW PRICES ON LEATHER PLUNGER ne Se 
SEALS FOR C.P. AND M.G. HOMOG- THE RUDERMAN FOR SALE: Used Cherry-Burrell G72 
ENIZERS. PLEASE SEND US YOUR MACHINERY EXCHANGE Filler with 38MM valves. Will fill one-half 
INQUIRIES. Write to: STUART W. 80 West Main Gouverneur, N. Y. pint to one-half gallon. Good condition 
JOHNSON & COMPANY, LAKE GENEVA, Phone: 333-334 Priced reasonable. Write Evan Haines 
WISCONSIN. CHESTNUT 8-4451 9-M-59 9-M-59 Dairy, Hurffville, N. J. 9-M-59 
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EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE: 1—Creamery 
Package Full Flo Plate Cooler—all stain- 
less steel, for cooling 12,000 pounds per 
hour of raw milk from 55 degrees to 38 
degrees using 34 degrees sweet water. 
Serial 1057. 1—DeLaval No. 292 Airtight 
Separator with non-corrosive frame. Ca- 
pacity 11,000 per hour Serial No. 3607963 
1—DeLaval No. 188 Clarifier with mild 
steel frame. Capacity 20,000 per hour. 
Serial No. 3606421 1—Waukesha Metal 
55BB Pump, Serial 26063 with selecto- 
speed drives, 1% H.P. 1—Waukesha Metal 
55BB Pump, Serial 26060 with selecto 
speed drive, 3 H.P. 1—Toledo Scale 1000 
Capacity Serial No 277. Print weight 
automatic i—Lathrop Paulson 8 CPM 
can washer. Serial 4215. 1 Lathrop Paul- 
son Bottom v zh tank, capacity 1600 
pounds, Serial 9709, stainless steel. 1 

Lathrop Paulson Top weigh tank, capacity 
800 pounds. Serial 9708, stainless steel 
1—Lot of Lathrop Paulson can power con 
veyor. 2 drives. Five 90 degree curves, 115 
feet conveyor. 1 Lathrop Paulson Vacuum 





= 





Sampler Automatic Contact: Mr Jack 
Joppe. JOPPE’S DAIRY COMPANY, 900 
South Division Avenue, Grand Rapids, 
Michigan. CHerry 5-0551 9-M-59 


FOR SALE: C-B 300 gallon Model 35CC 
Serial 300s 30 Spray PASTEURIZER 
$500; 3—10-ft. lengths of Can Conveyor, 
$4.00 per ft.: 90 degree Conveyor Curve 
$25; Model 102 Serial 12342 Anderson 
Hand Mold FILLER, $200; Toledo Model 
1321 CX overhead suspension Dial SCALE 
capacity 500 Ibs., $200; Model L.D. 5 
Monoblock 2875 RP Style 179, 2 HP 
Worthington PUMP 5; Several hundred 
24 bottle tall square ‘% pint Cumberland 
CASES, $1.00 each; Doering gutter 
PRINTER Model E-34, $50; 3-Phase 7% 
HP MOTOR, 220V $50; Fairbanks-Morse 
STOKER, Model 185, $100; Phillips float 
control system type 101, Serial No. 14240 
$150; Fairbanks-Morse deep well turbine 
PUMP, 100 ft. 4 in. column, 5 stage, 7% 
HP motor, 60 gallon per minute, complete 
with storage tank and controls, $650; 
Model 32C C-B Plate COOLER, Serial No 
481995, has 36 well casketed plates, was 
used as raw milk cooler 10,000 Ibs. per 
hour, 65 degree to 38 degree using sweet 











water excellent condition $1,200; C-B 
GV 10 bottle FILLER, vacuum Model GV 
10, Serial 721; 3 Crown Cork and Seal 
Dacro capping heads, 38MM Model CC, 
Serial 202, also conveyor lateral curve 


type, gear head drive, inquire about price; 

5x5) York COMPRESSOR, unusually good 

condition; 15 HP Brook 3-phase induction 

type DP frame 326, 220-440-V 1730 RPM, 

Serial No. 326x 136 (New). Write to 
BROWN ICE CREAM AND MILK 

COMPANY 
331 College St., Bowling Green. Kentucky 
Telephone Victor 2-5624 












9-M-59 


FOR SALE: Henszey Double Effect 
EVAPORATOR less than 5 years old. Feed 
rate 7,500 Ib./hr. 44% total solids, com 
plete with vapor heater automatic level 
controls platform, and other auxiliaries 
Available immediately HENSZEY COM 
PANY, Inc., Watertown, Wisconsin. 

9-M-59 


MACHINERY FOR SALE: Individual 
MOLDS, wide variety, by subject, $1.25 
each, assorted, our selection, all different, 
$10.00 per doz. Write to: PAPER-PAK, 
INC 712 Jefferson Avenue, Buffalo 4, 
New York 9-M-59 


FOR SALE: 2000 Wood CASES for 20 
pint Squats. All good condition. Some 
are new Also 56MM Tall Quart Squares 
and % gallons. 50 Gross of each, Really 
priced to sell. Write to: Box 190. 9-M-59 


1 


PRICED TO SELL: 42”x120”, 32”x120” 
42"x90", 32”x72” Buflovak and American 


Double Drum Dryers 1.000 gallon 500 
gallon Std. Insulated Storage Tanks; 24.000 
15.000 Ib/hr complete Cherry-Burrell 


H.T.S.T. PASTEURIZERS; 72” and 60” 
Mojonnier Vacuum PANS; Doering late 
Model N.J 1,000 lb/hr and over High 
Speed Butter PRINTER: Morpac late Model 
JQE Continuous WRAPPER for % Ibs.; 
C-B COOLER with 35 Superplates in 2 sec 
tions; CP Full Flow Plate EXCHANGER 
$8 plates in three sections; 1,000-1,500 GPH 
Manton-Gaulin, 2 stage HOMOGENIZERS; 
Several Mojonnier and Jensen Cabinet 
COOLERS, various sizes. Many additional 
items. Write to: BEST EQUIPMENT COM- 
PANY, 1737 Howard Street, Chicago 25 


Illinois AMbassador 2-1452 9-M-59 








September, 1959 





EQUIPMENT FOR SALE 


FOR SALE: STAINLESS STEEL LIGHT 
WEIGHT PICK-UP TANKS AND BULK 
TRANSPORTS. New stock of used units— 
will convert to your requirements—well 
equipped shop for all service problems. 
Write to: THE BRODIX CORPORATION, 
U. S. Highway 22, P. 0. Box 6, Dunellen, 
New Jersey. 9-M-59 








SPECIALS—No. 176 Canco Filling MA- 
CHINE, immediate delivery. Also No 34 
No. 75 and No. 15 Canco MACHINES; 
Edlo Twin Pak MACHINE for Canco Con 
tainers; Anderson No. 145 Pint Iee Cream 
FILLER; Jensen Cabinet COOLER, 3-60 
tube wings: 30 and 50 H P Clayton 
BOLLERS 

WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP 
2581 Richmond Terrace 
Staten Island 3, New York 
Gibraltar 7-3410 
9-M-59 


FOR SALE: ILLINI SOUR CREAM 
COAGULATOR, Made especially to give 
smooth velvety texture, HEAVY VIs- 
COSITY, fine natural flavor and aroma. 
INCREASE SALES WITH THIS FINE 
PRODUCT. Instructions for producing the 
finest sour cream inéeluded with each order. 
Packed- Pints- Quarts- Gallons. Order a 
supply today and start making the best 
SOUR CREAM obtainable. ZEIGLER & 
SON, Box 253, 1530 27th St., Topeks 





Kans. 9-M-59 
FOR SALE 1—650 Gallon Manton 
Gaulin Homogenizer Type 650 -CGD 


Stainless Steel Head 2 stage excellent 
working condition. Available October Ist 
$1650. FOB Hillside, N. J. Write: ESSEX 
CREAMERY., Hillside, N. J 9-M-59 


FOR SALE—-STAINLESS STEEL MILK 
PREHEATERS 


Ste-Vac SV—No 8 7 000 lb/hr 
Ste-Vac SV—No. 12 10,000 lb/hr 
Ste-Vac SV No. 20 20,000 Ib/hi 
Ste-Vac SV—No. 40 40,000 Ib/hr 
Mojonnier No. 40-10 24,000 Ib/hr 
Mojonnier No. 96-10 53,000 lb/hr 
Harris 2-10 25,000 Ib/hr 








Write to: BEST EQUIPMENT COMPANY 
1737 Howard Street, Chicago 26, Illinois 
\Mbassador 2-1452 9-M-59 


NOVELTY BOXES: Stock sizes for 
sandwiches, pops, suckers, cups and cones 
tlso 4 Paks for sandwiches and bars 


Quality price and service Write to 
PAPER-PAK, INC., 712 Jefferson Avenue 
Buffalo 4, New York 9-M-59 


FOR SALE: One bLundred gallon Cherry 
Burrell Spray Vat PASTEURIZER. stain 
less steel inside. 75 gallon HOMOGENIZER 
4 foot COOLER complete with covers. 1! 
ton Lipton COMPRESSOR with blower 
One—two bottle Milwaukee FILLER with 
capper. 50 gallon Cheese VAT. Write to 
CLOVER LEAF DAIRY, 42 Cadiz Pike 
Bridgeport. Ohio 9-M-59 





FOR SALE: Model F Mojonnier Dawson 
Paper MACHINE 500 GPH American 
Marsh HOMO. One ton Vilter Snow Ma 
chine BOX. York 4x4 Ammonia COMPRES 
SOR complete with 10 HP Motor. DeLaval 
No. 172 SEPARATOR. Fort Wayne Hand 
Juz FILLER. Chapman 8,000 Ib. Sweet 
Water TANK complete with 3 HP Circula 
ting Pump. Write or Call: W. G. HART 
MAN, 2815 Bethel Church Road, sethel 
Park, Penna. Phone TEnnyson 5-8204 Pitts 


burgh, Penna 9-M-59 

FOR SALE: 1—25 HP Kewanee Scotch 
Marine BOILER. 1—2'2 CPM Can WASH 
ER, Rotary 1—6 Valve CP Roto-matic 
FILI 





1—48MM Aluma-Seal HOODER 
2—E-29 DeLaval SEPARATORS. 1—E-29 
Clarifier BOWL 1—8 Foot pipe wash 
TANK. 1—2 Section 6 foot Surface COOL- 
ER. 1—Milk PUMP. 1 Receiving Filter 
TANK with pump. 30 Feet of bottle CON 
VEYOR. Quantity of 1! inch SS Pipe. 1 
Dial SCALE, 1,000 pound. Complete details 
and prices upon request. Write to: HUBER 
DAIRY, Gladwin, Michigan 9-M-59 


FOR SALE Used Milwaukee Canco 
Paper FILLER, excellent condition. Avail 
ible immediately. Write to: DAIRYLAND 
SUPPLY CORPORATION Utica, New 
York 9-M-59 


DE LAVAL MODEL 390 TRI-PURPOSE, 
S.S. Frame, sjowl and Discs. Serial 
3701303, late 1956 guaranteed excellent 
condition, $2950. Write to: MDE COR- 
PORATION, 561—10th Street, Detroit 16 
Michizan 9-M-59 


EQUIPMENT FOR SALE 
PRICED FOR IMMEDIATE SALE 
CONTINENTAL BOTTLE WASHER 
Model JON—S8 Wide, Serial No. JON 56805 
Capacity gallon or half gallons t 6 
minute soak, 52 B.P.M.; Capacity l 
or half gallons at 4 minute soak, 60 
FEDERAL FILLER AND CAPPER 
zallon jugs, left hand, Model G. 12 
No. 114G124L55 tegular steel constru 
tion with star wheels ind guides for 








gallon jugs four cappers with tripping 
device for 56MM cover type caps, 220 volt 
60 cycle, 3 phase motor 
MANTON-GAULIN HOMOGENIZER 
Model CGC. Serial No. 6741 1551. Frame 
500/1000 gallon. Can be had for any ca 
pacity between 500 and 1000 gallons per 
hour Has 25 H.P. G. E. motor 1760 
R.P.M. 220/440 volt, 60 cycle 3 phase 
MANTON-GAULIN HOMOGENIZER 
Model CGD. Serial No. 1114474025. Frame 
650/1000 gallon. Can be had for any i 
pacity between 650 and 1250 gallons pe 
hour Has 40 H.P. G Dy Motor 1765 
R.P.M. 200/440 volt, 60 cycle 3 phase 
MANTON-GAULIN HOMOGENIZER 
Model CGC. 500 gallon. Serial No. 51939909 
with 20 H.P 0 volt, 60 cycle 3 phase 
motor 
WAUKESHA PUMP (USED) Size 55BB 
Waukesha metal, Serial No. 62715 with 
2 H.P. 220/440 volt 60 evel } phase 
Reeves variable speed drive, size 4201-D-18 
Serial No. MD 104521 minimum speed 
104 R.P.M. Maximum speed 520 R.P.M 
WAUKESHA PUMP (NEW) Size 55B 
i 
a 








Waukesha metal. Serial No. 62307 th 


se 


v 
H.P 220/440 volt 60 eyele , ph 
Reeves Variable speed drive size 4201-D 
18 Maximum speed 520 R.P.M 
EMERY THOMPSON (NEW) 40 quart 
Ammonia Freezer, Model 40 H.A. No. H 
19475. complete with full flooded controls 
Motor 3/60/220 ; 
CHESTER JENSEN 200 gallon Vacuum 
Pasteurizer, suitable for mixing tank or 
Surge tank. Two speed 220/60/3 agitator 


Stainless steel lines and jacket, man hole 
in cover 
ILLINOIS PASTEURIZER 250 gallon 


round, steam vapor heating. Stainless steel 
liner and jacket Welded stainless steel 
center bridge with fittings and gear head 
agitator motor Covers hinged to center 
bridge, Outlet valve 112” 

FLOW DIVERSION VALVE—like new 


Taylor Model 39VJ2 Stainless steel 220 
Volt, Serial No. 39VJ2-3946 
600 FEET No 4250 Link Belt Co 


case conveyor chain offset loose pin type 
link 

ILLINOIS CREAMERY SUPPLY COM 
PANY. 4101 North Rockwell Street, Chi 
cago 18, Illinois. JUniper 8-6300 9-M-59 


SPECIALS—Stainless Steel—14 and 28 





Valve Cemac FILLERS—can be equipped 
for '% gallon rectangular bottles; 2700 and 
3100 S.S Truck TANKS and 
TRAII 150 and 300 gallon Creamery 
Pr : ntinuous FREEZERS; 1500 and 





Vertical S.S. Storage TANKS 
WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP 
2581 Richmond Terrace 
Staten Island 3, New York 
Gibraltar 7-3410 
9-M-59 


TRAIN FOR SALE: In Ist Class Condi- 
tion. Used 3 years. Ideal for advertising 
and Promotion. Will carry 80 children. 
Has 2 coaches and engine. Made to travel 
on streets and highways. Write to: 
GOLDEN JERSEY CREAMERY, 121 W. 
McIntyre Street, Edinburg, Texas. 9-M-59 


OFFICE EQUIPMENT FOR SALE: 4 
F501 3urroughs Sensimatic Bookkeeping 
MACHINES for sale. $2,100 each. 5 years 
old 2—M222 Burroughs Billing MA 
CHINES. $500 each. 5 years old. These 
machines have been used mainly to process 
the farm payroll. Write to: McDONALD 
COOPERATIVE DAIRY COMPANY, P. O 
Box 870, Flint 1, Michigan 9-M-59 





FOR SALE: 6-18 R. H. Cherry Bottle 
FILLER 48MM Valves $175 Write to 
BELLE PLAINE DAIRY Belle Plaine 
Iowa. 9-M-59 


FOR SALE: BOTTLE WASHER—Conti 
ker Type. DeLuxe Model SX-52 
4810 12 wide (pockets for 4 wide oblong 
half gallon and 8 wide square quarts) will 
wash % pints or pints jottles per minute 
75 to 120. Purchased new 1952. Perfect 
condition. Asking $5,500.00 F.O.B Pitts 
burgh, BEVERLY FARMS INC 1234 
Re sdale Street, N. S. Pittsburgh, Penna 
FAirfax 1-3688 9-M-59 












160 











EQUIPMENT FOR SALE 


FOR SALE 
made by Basca Mfg. Co 


Econ-O-Seal hood dispenser, 
Model H, Serial 


H3188. Used about four or five years 
Write to: MAPLE GROVE DAIRY. 724 
9-M-59 


North Glendale, Tomah, Wis 





FOR SALE: 600 24—'% pt tall sq 
United, Cumberland, Superior and Barker 
wire cases, will ship brand of case desired; 
300 20 14 pt. round compact wood cases 


200 20 sq. pt. wood cases; 1800 24—'s pt 


tall sq Cumberland and Superior wood 
cases; 300 30 % pt. round wood cases; 
400 T—sq. at. wire cases; 75 20 sq. pt 
Cumberland wood cases; never used; 100 


12 sq. at. Woosley wood cases, never used 
300 20 % pt. round compact wire 
900 20—% pt. sq. squat wire cases; 900 
1 


cases 


6—'\% gal. sq. wire cases; 150 8 2 gal 
round Barker wire cases: 50 4 sq. gal. 
wood cases 15”x14” O.D.; 100 4 sq. gal 
bottom stacking; 100 20 


wire cases; Ft. Wayne 3 valve 


new wire cases, 
sq. at 


26mm & 5imm hand gallon filler with 
capper; used Continental washer from ‘2 
pt to % gal. oblong, 11 wide-3 pockets 


for % gal. oblongs, 5 years old; 100 gross 
43mm ™ gal. sq. bottles. Write or tele 
phone Ideal Dairy Supplies, 4933 W 

Fullerton <Ave., Chicago, Ill Telephone 
NAtional 2-4652. 9-M-59 





FOR SALE: One Homogenizer 200 gal 
$400. One 4 wide Cherry-Burrell bottle 
washer $600. One 150 gal. Cherry pas 
teurizer $100. One filler $50. All good con- 
dition—priced to sell. South Vernon Milk 
Co., 81 Columbus Rd., Mt. Vernon, Ohio 

9-M-59 

FOR SALE: DeLaval 142 separator $350 
Homogenizers Manton-Gaulin 800 300 
125. Stainless steel weigh tanks 750 pounds 
$100. Fairbanks platform scale $100. Rice 
& Adams can conveyor chain 25c per link. 
Cherry-Burrell 600 pound churn $100. 200 
gallon cottage cheese vat, stainless steel, 
$150, 100 lon $100. Damrow stainless 
steel in and out pasteurizer 150 gallon $300. 
Cherry-Burrell three compartment  bottl 
and case washer $250. Electric tester (12) 
$25. Cherry-Burrell washer $200 
Ripple pump $50. Pfaudler 52 plate cooler 
$300. Damrow 100 gallon 
in and out pasteurizer $250. Pure-Pak 
Ilreco filler, model LT $500 Mojonnier 
Dawson filler $200. Heil 12 wide washer 
$500. 600 gallon Crano coil vat $600. Purity 
rotary washer Marlow 
blower, self defrosting, take 
20x40, $200. Pfaudler 300 gallon 
pasteurizer $150. Metal cases for 20 paper 
quarts $1.00 each. Cherry-Burrell 4 ton 
sweetwater $400. Half-pint cases, wire or 
wood for squat or tall $1.00. Wire two 
quarts (6) square $1.25. Waukesha 25BB 
pump $200. We buy, sell and trade. Write 
us what you need Gordon Equipment 
Company, 6530 West Jefferson, Detroit 17, 
Michigan. 9-M-59 





case 


stainless steel 





ammoni 
care of room 


glass 


For Sale: BULK MILK PICKUPS 1700 
gal. Mojonnier; 1956 Chev. Chassis. 1500 
gal. Heil; 1959 Chev. Chassis. 3000 ga: 
Mojonnier single axle trailer. 2850 gal 
Heil single axle trailer. All have painted 
jackets. Richmond Dairy Equipment, 110 
S. Jefferson St., Richmond 20, Va 9-M-59 


FOR SALE: 
FREEZERS, one 2 ton, one 3 ton; self 
contained; excellent condition; sacrifice, 
very reasonable; new machine guarantee 


Two Soft Ice Cream 


Write to: CIDEGA MACHINE MFG. COM 
PANY. INC., 270 Johnson Avenue, River 
Edge New Jersey. 9-M-59 

FOR SALE OR RENT: Milk Handling 


EQUIPMENT for 
portation TANKS 
GALLAGHER, 32! 
Hazleton, 


plant use and Trans 

Write to HENRY 
East Diamond Avenue 
Penna 9-M-59 





FOR SALE: Two Dole Ice Bank TANKS 
one 5 HP and one 2 HP. Frigidaire 


Freon Compressors with water cooled 





condensers, 1% years old. Write to: HAD 
LEY CO-OP CREAMERY ASSN., Hadley 
Minn 9-M-59 

FOR SALE: No. 136/142 DeLaval 


CLARIFIER with SS Cold Milk Sep. Bowl 
$1300. Write to GLENDALE FARMS 
DAIRY, Lakewood, New Jersey 9-M-59 

FOR SALE: Two 4,000 Ibs. per hour 


Electro-Pure HTST units, 7 years old, ex 
cellent condition, regasketed summer ‘58 
Complete with all instruments and acces 
sories except timing pump: have S. S. Di 
version Valve. $3600.00 each Write to 
MDE CORPORATION, 561-10th Street 
Detroit 16, Michigan 9-M-59 


EQUIPMENT FOR SALE 


STICKHOLDERS AND MOLDS: Large 
assortment, good condition; Ex-Cell-O auto 
matic pint packaging MACHINE, 15 to 85 
per minute. Write to: PAPER-PAK, INC., 
712 Jefferson Avenue, Buffalo 4, New York. 

9-M-59 


FOR SALE: (AT CLOSE OUT PRICES) 
2,500-2,875 gallon Heil Trailer TANKERS; 
2,500 gallon Heil Truck TANK for straight 
body truck. Write to: BEST EQUIPMENT 
COMPANY, 1737 Howard Street, Chicago 
26, Illinois AMbassador 2-1452 9-M-59 

FOR SALE: 12,000 Ibs. per hour C-B 
HTST frame and plates only, painted frame 
with 95 S. S. Plates, 3% Model 
J43 Super Plate a bargain at $ 50.00, 
Write to: MDE CORPORATION, 561-10th 
Street, Detroit 16, Michigan 9-M-59 


years old 








TRUCKS FOR SALE 


FOR SALE: 1947 Dodge Ice-Cream route 
TRUCK, $950. 1952 Dodge, $1100; 1952 
International, $1650. Both trucks Robbins 
& Burke froze which are 
easily converted to milk trucks. Write to: 
ALEXANDER BOZZI, 19 Charles Street, 
New Haven, Connecticut. Telephone WkEst 
4-3575 9-M-59 


food bodies 





FOR SALE 2500 gallon Aluminum 
Covered Heil Trailer unit excellent condi 
tion for Fluid Milk or Cream. Write to 
PAUL TINKER SALES, Box 32, Elmwood 
Station, Syracuse, New York 9-M-59 


USED DIVCOS: Immediate Delivery. 
Some reconditioned and some in ‘‘as is’’ 


condition. ALSO OTHER MAKES, IN- 
CLUDING PANELS. Write or phone for 
complete listing Write to: DETROIT 
DIVCO TRUCK SALES, ENC.,. 10340 
Grand River, Detroit 4, Michigan. Phone: 
WEbster 3-0906 9-M-59 





USED TRAILERS FOR SALE 
NEED A 


Four 30 foot 


SINGLE 
Alum 


AXLE TRAILER? 
TRAILERS A-1 


shape. Two side doors flat Alum floor, 

$x20 good tires no insulation. New York 

Vicinity $800 each, Write to: Box 187 
9-M-59 





EQUIPMENT WANTED 
WANTED—Milk Storage TANKS, Truck 

TANKS, HOTWELLS, Processing VATS, 

Roll DRYERS, Spray DRYERS, EVAPOR- 


ATORS, Complete Milk Plants. Write to: 
Box 179 9-M-59 
WANTED: Good Used Wire or Wood 


CASES. Write to: Box 180. 9-M-59 


WANTED TO BUY: Used Processing 
EQUIPMENT. Used BOTTLES and CASES. 
Please send full details in first letter. 
Write to: Box 181 9-M-59 


H100D DISPENSERS and SEALING 
HEADS, new or used made by Basca Manu- 
facturing Co., for Econ-O-Seal hoods or 
by Aluminum Co., of America for D. M. 
hoods or by Mid-West for Aluma Seal 
Hoods, State hood size. Write to: Box 160. 

9-M-59 


WANTED K-24 
FILLER 


CHERRY-BURRELL 
Write to: Box 194 9-M-59 


WANTED: Medium or large sized late 


Model FILLER for Canco containers. Write 
to BAYER’'S MILK 68 Eaton Street, 
9-M-59 


Hartford, Conn. 


WANTED 
1500 gallons 


Farm Pickup TANK, 1000 to 
Write to sox 176 9-M-59 


WANTED Good Used Milk 
EQUIPMENT of any kind. Please send 
list with information and prices. Write to: 
Box 177 9-M-59 


Plant 














BUSINESS OPPORTUNITIE 

OUR RENTAL PLAN—is always ready 
to assist you on long or short term lease. 
Write to: THE BRODIX CORPORATION, 


U. S. Highway 22, P. 0. Box 22, Dunellen, 
New Jersey. 9-M-59 
MILK PLANT FOR SALE In large 


Connecticut city. Gross sales over $500,000. 
Both Wholesale and Retail Write 
to: Box 189 9-M-59 


routes 


American Milk Review 


———___ 


BUSINESS OPPORTUNITIES 


FOR SALE: Grade A Dairy in Illinois, 
near St. La Mo. 11 retail routes, 
wholesale, C. routes wholesale, Paper 
& glass milk and <. Old established 











firm—Company in lack figures. Approx, 
$725,000 sales annually. Write to: Box 
197. 9-M-59 


FOR SALE: Grade A Dairy and Drive 


Inn in western lowa. Resort Area—Good 
Volume. Terms to responsible party. Write 
to: Box 198. 9-M-59 


FOR SALE: Dairy and Ice 
building, 70x70, two stories with stor. 
front Contents in Building—3 Ice Ma 
chines, 1 sharp room and 1 cooling roon 


Cream brick 


1 Niagra Cond., 2 Ice Cream Freezers 
Gas fired boiler, automatic Good location 
Write to: CLEM BROWN, 110 West Main 
Street, Wapakoneta, Ohio. 9-M-59 


FOR SALE: Grade A Dairy Plant situ 
ated in one of Florida’s fastest growing 
Tremendous Potential. Good reasor 
for selling. Equipment in excellent condi 
tion. HTST and other new equipment onl) 
year old, Last 
first 6 months of 1959 $137,000. Glass and 
Paper, Retail and Wholesale, Milk and 
Ice Cream. 6 Trucks, 3 
Bulk Tank Truck. Large lot for expansior 
on good location. Write to: Box 186. 

9-M-59 


areas 


years sales $262,000. The 





tefrigerated and 





SERVICES 


PROFESSIONAL SERVICES — LABO- 
RATORY SERVICES FOR THE DAIRY 
AND FOOD INDUSTRIES — Vitamin as- 
says—Kesearch and Development—Toxicity 
Testing — Evaluations — Consultation — 
Bacteriological Studies — Analyses — 
Pharmacological and Biochemical Technics, 
Write to: HARRIS LABORATORIES, 
INC., 816 “‘P’’ Street, Lincoln 8, Neb- 
raska. 9-M-59 


SCALE REPAIRING: We repair Torsion 
3alances and all other makes of cream 
test and moisture test scales. All work 
guaranteed. Write to: CREAM CITY 
SCALE COMPANY, 1608 West Claybourn 
Street, Milwaukee, Wisconsin 9-M-59 


SANITARY VALVES—REBUILT WITH 
STAINLESS steel for a fraction of the 
cost of new. Write to: BADGER VALVE 
REBUILDING COMPANY, Withee, Wis- 


consin 9-M-59 





BULK HAULERS: WE 
REBU I. STYLES OF BULK TANK 
TYPE SANITARY VALVES AT CON- 
SIDERABLE SAVINGS. Write to: STU- 
ART W. JOHNSON & COMPANY, LAKE 
GENEVA, WISCONSIN. 9-M-59 


ATTENTION 
DAI 






SALESBOOKS FOR MILK DISTRIBU 
TORS Send sample set and amount re 
quired for prices and free steel ruler; 
CARBONIZED BACK books our specialty 


Write CITY SALESBOOK COMPANY, 15 
Park Row, New York, New York 9-M-59 
WOOD LETTERS FOR ATTRACTIVE 


SIGNS: Last for years; 
save money; 4-24 inches. 
NORTHLAND PRODUCTS, 
Rockland 29, Maine. 


increase business; 
Write to 
Route 22-282 


9 M 59 


COST REDUCTION — FLEET AND 
DELIVERY INQUIRIES INVITED. R. P. 
BOWLER ASSOCIATES, INC. TRANS- 
PORTATION CONSULTANTS, 2279 HEMP- 
STEAD TURNPIKE, EAST MEADOW, 
LONG ISLAND, NEW YORK, PERSHING 
1-4027. 9-M-59 





DECAL TRANSFERS 





TRUCK LETTERING AND TRADE- 
MARK DECALS made for trucks and 
store advertising. Easily applied, economi- 
cal, in small or large needs. Write for 
catalog. MATHEWS COMPANY, 827 So. 
Harvey, Oak Park, Illinois 9-M-59 








SALES PROMOTION 


INCREASE UNIT SALES AND PROF- 
ITS! Hi-impact 16 oz. Premium Plastic 
Container. Polyethylene snap-on lock lid. 
Can be filled and capped automatically. 
Reusable as African Violet planter. Deep 
Freeze container. Withstands freezing. 
Priced $65 per thousand. Special prices 
100,000 or more. Immediate shipment from 
stock. Seven eye-catching colors For 
samples write WILSON PLASTICS, INC., 
Dept. AM, P. O 3ox 2037, Sandusky, 
Ohio 9-M-59 












: 


and Milk Plant Monthly 





for 
Bo 


——— - + T 


nse ew me CF 


om 


















































STRONTIUM-90 PROBLEM 


is 7 oLP NTED ELP WANTED pier . 

J Sa —— (Continued from Page 106) 
IHinois, ‘ED: Experienced Pure Pak OP- School Graduate as Plant MAN a : nine) 

8, WANTED: Experience ure ak Dairy Scho iraduate a an ) disc inates i fave Oo e cal- 
outes, 3 ERATOR. Must be qualified to operate, AGER for Midwest Dairy. Plant handles ——— les NM favor f the « al 
ts Paper instruct others and perform routine main- 100,000 pounds of milk daily, mostly in cium and against the strontium 90 
ablished ff nance of quart or half gallon machines. cottage cheese. Some bottled milk. Good 

tenance 1 . ' . 
Approx, 4 ‘vceptional opportunity for the right man salary and fringe benefits. Please send by a ratio of about two to one. 
Exeet s . : ; 
to: Box | in wonderful Western vacation area ideal picture and all details in first letter. Write ants 
9-M-59—f for the hunter or fisherman. Write to: to: Box 182 9-M-59 This means that about half the 
k 174. 9-M-59 : 
d Drive ff scans \TTENTION REPRESENTATIVES: Vet strontium 90 taken into the body 
A—CGood : SALES REPRESENTATIVE WANTED fine very well established Refrigeration 2 . “11 -_ —— . ‘ 
- Write ; Sell famous Steinhorst Bulk Milk Tanks Division interested in alert sales reps with the milk becomes a permanent 
9-M-59 i for Farm and Dairy Use Territories still with a little imagination, to take charge resident: the other half is transient. 
t open. High commission earnings. Open new of protected territories. Line growing with 
m brick dealers and watch your income climb broad and interesting future real ‘ - 
h stor: ; This is a real opportunity Only  thos« potential for men who know how to sell Meanwhile, scientific research 
ce Ma with proven former Sales Ability need New England, New York, New Jersey, the . ° . . : 
5 teem apply. Send resumes and arrange for Southeast open. Would you care to apply? proceeds in an effort to find prac- 
reezers ews. Write: EMIL STEINHORST Write to: Box 178 9-M-59 . a . 
interviews. ‘ vi re . > ‘ . P 
seniine en, WC.. 426 Saath Direct, Geen tical ways to eliminate strontium 
st Main New York ATTENTION Robert Stein Saar Spt C ilk / > Inivercityv 
9-M-59 aed ; 9-M-59 POSITION WANTED 90 from milk. At the Unive rsity of 
a" SET Pam Tennessee, scientists have discov- 
nt situ PLANT MANAGER — Independent Dairy SALES ENGINEER-MANAGER. Thit ssee, scient lisc ‘ 
‘rowing located in Eastern Penna. wants a man en years experience selling milk products ered a way to remove the radio- 
reasor who understands all phases of Plant to industrial users institutions, restaur : ia 
condi Management, including Personnel, Quality ints and chains throughout the U. 8. High active material through a system 
nt only Control, Plant Inventories, knowledge of type, personable, ambitious. Will relocate - ° . er 
0. The Refrigeration and plant machinery. Write Contact OPPORTUN ITY UNLIMITED of resin ion exchanges. National 
ISS and experience, age and whe p lable (Personn Agency), 562 Fifth Avenue \ ° . ° fee , : ? 
Ik and a agenege ong: ny ae York 36, N. ¥ Dairy Council is financing some 
ed and ag PY ee wiianba of ohn 
ransion EXECUTIVE'S ASSISTANT, MILK and YOUNG MAN, married, desires perma research projects involving stron- 
A Ice Cream distributor. Wholesale and re- Se Evens Sateeene: oo ere tium 90, in cooperation with the 
9-M-59 tail. Knowledge of general office pro- Experienced in fluid milk ane eulture 
—_—— cedure, credits, collections, sales promotion. products. Person il resume sent on request ADA and other groups. 
Supervise routes and employees. New York Write to: Box 195 9-M-59 
City area. Send complete resume including . 7 ——— = . 
LABO- salary desired. Write to: Box 193. 9-M-59 -- — or Plant Manager—lIce cream 01 One of the large dairy com- 
DAIRY milk products, years experience cover : a - hi oa ‘ , — 
in as- OVERSEAS: Company operating Military ng all phases including general manage pane wh is pursuing a course of 
oxicity Milk Plant in Spain wants ll around ment, master’s degree in dairy technology watchful waiting in connection 
ion — Dairyman specially experienced in making recomme ndations confidential replies ; ; . E 
es — Cottage Cheese and Buttermilk—must_ be Write to: Box 196 )-M-59 with strontium 90, keeping tabs 
rhnies, single or go without family. Position starts ‘ cee 
LES, in 3-4 months. Overseas tax advantages. DAIRY PRODUCTION MAJOR 29, on public opinion and the latest 
Neb- Explain culture experience fully. Write to married, with five years Bulk Tank and ° — “of 1 , 
-M-59 UNITED DAIRY EQUIPMENT COMPANY, Pipeline experience, interested in Sales in scientific developments on the 
West Chester, Penr 9-M-59 wsitio I Da Kx pment M: . . 
orsion rae a . once if are —? te moe aaeon oa a subject. Another large company 
cream GENERAL MANAGER In full charge United States. Write to: Box 173 §-M-59 amram -¢ 4 . -™ " ie 
work of Milk Manufacturing Plant in New York keeps a file of le tters from cus 
CITY State ee ane a Young married man wants job not posi tomers all over the country. Each 
bourn eupereence. Salary $10,000 plus tvs tion as Assistant Manager of medium size a ile : oa 
M-59 resume with first letter. Write to: Box company. Baperlonced ta Biuld Mik Pro letter is answered individually and 
od > essing. sales and bookkeeping. Wishes to 
WITH _ i ery ree ng pe Fg y aah aneraiien separately by a competent person 
f the “PLANT SUPERINTENDENT Milk Witte ta: ARIMAES TEEOIIee Pamant ; Beis ; i 
\LVE and Ice Cream; willing to work day or pee: eee = -_ oo assigned to do that job. The pre- 
Wis- night; good knowledge of plant efficiency — maeerecdnien 4 | ; f | ; | : : 
M-59 and product control; plant located in Cen ponderance of these letters comes 
tral Eastern Missouri; state age, experi- CAREER POSITION WANTED: Capable . senashnome « re j 
WE ith. wibebahon, masta’ @autds. etucation, young Dairy College Graduate desires posi from housewives and mothers who 
‘ANK salary expected; if possible include photo; tion as Assistant Manager or Plant Super - ~ “ nanan . 5 — ‘ : 
= ents Bio geese: Aho igp ge Ring igo mcd EE Gaba Gueaaa, TRUE have a reasoned concern and a 
STU- erly qualified person.’’ Write to: Box 184 Military obligation completed. Have well growing doubt about the wisdom 
AKE 9-M-59 rounded background in Quality Control a : 
-M-59 — ee - ~ Production efficiency and plant mainte of continuing to serve their families 
Graduate of Dairy Manufacturing and nance Details on request following in P 7 
IBU or Business Administration with 3 to 5 tect Ww ae °. P1883. “5-0 59 milk. These = letters from sub- 
t re years experience in milk plant work, who potentiais rite to: Box 156 9-M-59 se _—— : — oo 
aed i. ans hak ats to aon een tee, stantial, intelligent, middle class 
alty all phases of Milk and Ice Cream busi- Production Manager 35 desires con P : saad 
. . - > > > ) > 
15 ness, at ground level, in medium sized nection in Northeastern U. S.: colleg people , who, in the opinion of the 
M-59 Dairy Business in Midwest. Must be good graduate in dairy manufacturing; 8 yrs company, provide the leadership 
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